ir To prevent Impofitions, Ladies 
are intreated to obferve, That all Co- 
pies of this Book, but fuch as are 
Jigned by the Authorefs and Publifeer, — 


are fpurtous, and an Impofition on the 


Public. 


As witnefs our Hands, 


CLOG. & Panky | 
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OOKERY being one of the moft neceflary 
..4 Accomplifhments required in the fair Sex, 
I think I need no Apology for the following 
Sheets; andthe more fo, as I have made it my 
chief Study, which, joined tomy long Practice and 
Experience, makes me flatter myfelf that the fol- 
lowing Receipts will not only be found excellent 
in themfelves, but far preferable to any Collection, 
though fix ‘Times the Price: for they are fuch as 
will not only fave a Deal of Expence, but much 
Time alfo; and will, with a very little Praétice, 
render the Reader,’ what the Title very juftly ex- 
prefies, viz. a Complete Englifh Cook and Pru- 
dent Houfewife. But Jeaft I fhould be thought 
vain in relying on my own Judgment only, I have 
had the Opinion of feveral profeft Cooks, and the 
sore have met with the Approbation of them 
all. 

The Phyfical Dire&tor, which is added at the 
End of the Cookery, I may with the greateft Truth 
_ affirm to be worth double the Price of the Book, 
as the Receipts are not only fafe and cheap, but 
fuch as can be very eafily procured in any Part of 
Great Britain or Ireland, and are what cannot: 
poflibly do the leaft Harm to the Conftitution, if 
they fhould chanee not to have the defired Effet, 
which I believe will very feldom or zever happen. 
And, in order to make it more ufeful for young 
Beginners, I have added the Art of Clear Starch- 
ing, Ironing, &c. And hope as the Book is rated 
at fo low a Price, it will be received according to 
its Merit. j 
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ry; CTIONS for roafting Beef, Lamb, Veal, 
Mutton, Pig, Pork, Hares, Rabbits, Ve- 
nifon, Fools, eh wt) Pape 5 to 14 
For boiling Beef, Mutton, Lamb, Hams, Tongues, 
Pouitry, making Sauces, drefling Greens, &c. 
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For hafhing Beef, Mutton, and for Rewing Veal, 
Beef, Mutton, Fith, and for baking, — 22 to 30 
For making Fricafeys of Poultry, Force-meat 
Balls: fricafeying Lamb, Veal, Poultry; and 
for broiling Fifh and Flefh, and frying Oyfters, 


Veal, &c. and making Tanfies, 21 to4z 
For making Pies of Fifh, Flefh, Fowl, and Fruit; 
alfo for making Tarts, &c. 42 to 53 
For making Puddings of all Sorts, © 53 to 58 
For making Cakes, Cheefecakes»and Cuttards of 
ali Sorts, ; 58 to 66 
For. collaring Beef, Veal, Mutton, Eels, Pig, 
&c. | i Neey 68 to 69. 
For ragooing Lamb-Stones, Veal, Cocks Combs, 
| 68 to 69 


For potting Fowls, Tongues, Beef, &c. 69 to 71 
For making soups, Broths, Gravies, and Jellies, 
: mkt. 71 to. 77 

-For candying Cherries, Apricots, &&. = = 77 
For pickling\and preferving Cucumbers, French-. 
beans, Mufhrooms, Barberries, &c. 78.to 84 
For making Cowflip Wine, Mead, Goofeberry, El- 
der, Rafberry, Raifin, and other Wines, 84 to 88 
For the genteeleft made Difhes, &c.. 89 to 100 


‘For placing Difhes on Table 101 to 103 
The Complete Market Woman,  —-:103 to. 111 
‘The Phyfical Dire€tor, . 112 to 124 


‘The Art of Clear-ftarching, &c. 125 to 132 
| kM SG: - 


THE 


: Complete Englifh. Cook, 


a 


Plain and eafy Inftruftions for Roasting — 
 Butcher’s Meat, €8e. 


_ For Roastine in General. 
W HEN you want any Thing very fmall 
or thin, make a pretty little brifk Fire, 
that it may be done quick and nice; but if it 
is alarge Joint, let a good Fire be laid to cake, 
Rake it clear out at the Bottom, and when 
te Meat is half done, fir up a good brifk 


Ire. 


: For Roafting Beef. 

If a Surloin or Rump, you muft not falt it, 
but lay it a good Way from the Fire, bafte it 
once or twice with Water and Salt, chen with 
Butter; flour it, and keep bafting it with its 
own Dripping. When the Smoak of it draws 
to the Fire it-is near enough done. uy 
ry ! ye If 


= 
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Tf the Ribs, fprinkle them with a little Salt 
Half an Hour before you lay it down; dry and 
flour it, then butter a Piece of Paper very thick 
and faften.it on the Beef, put the buttered aide 
next the Meat. 

«> Never falt your roaft Beef before you u lay 
it down to the Fire (except the Ribs) for that 
will draw out the Gravy. 

When you keep it a few Days before you \ 
drefs it, dry itqvell with a clean Cloth and flour 

t all over, then hang it up where the Air may 


- eome to it. - 


For reafiing Lamb or Mutton. 
The Loin and the Saddle of Mutton (which 
is the two Loins) and the Chine (which is the 


two Necks.) muft be done as the Beef; but all 


other Joints of Lamb_or Mutton muft not be 
papered; and juft before you take it up, dredge 
it with a very little Flour, becaufe too much_ 


takes away al] the fine Tafte of the Meat. 


.we Always take off the Skin,of.a Breaft of 
Mutton before you lay it down to the Fire. 


For roafting Veal. 


‘Tf the Fillet, ftufF it with Parfley, Marjoram 
and Thyme, a Sprig of Savory, a fmall Onion, 
a Bit of Lemon-peel, tut very fmall, Pepper, 
Salt, Mace, Nutmegs, Crumbs éf Bread. four 
Eoegs, and a Quarter of a Pound of Butter or 
Marrow mixed with a little Flour to make it 
fiff, put Half of it into the Udder, and the other 


: Bria tG the Holes made in the flefhy Part. 


If a Shaulder, make the fame Sort of Stuffing, 
and 


OS Bee 


and bafte it with Milk till half dene; then flour 
it and bafte it with Butter. — 

If a Breaff, roaft it with the Caul on till it 
is enough, and fkewer the Sweetbread on the 


Backfide of the Breaft; and when it is near ~’ 


done, take off the Caul, bafte it and dredge it 
with a very little Flour. All thefe are to be 
fent to Table with melted Butter, and garnifh 
with fliced Lemon. 

If a Fillet or Loin not ftuffed, take Care to 
paper the Fat, that as little as poffible may be 
loft. All Joints are to be laid at a Diftance 
from the Fire, till foaked, then nearer the Fire. 
‘When you lay it down, bafte it with good But- 
ter (except it be the Shoulder, and that ma 
be done the fame, if you like it better) and 
when it is near enough, bafte it again, and. 
| dredge it with a little Flour, 


For roafling a ‘Pig. 

Take and wipe it quite dry with a clear 
‘Cloth, then take fome Crumbs of Bread, a 
Piece of Butter, of each a Quarter of a Pound; 
Parfley, Thyme, Sage, Sweet-marjoram, Salt, 
Pepper and Nutmeg, with the Yolks of two 
Eggs; mix them together, and few it up in 
the Belly, and then {pit it; flour it very thick, 
and lay it on the Fire, taking Care that your 
Fire burns well at both Ends, or hang a fat 
Tron in the Middle of the Grate till it does ; 
continue flouring it ti you find the Crackling 
hard; then wipe it clean with a Cloth wetted 
~ in Salt and Water, and bafte it with Butter. 

“When the Gravy begins torun, put Bafons in 
the 


ay oe 

the Dripping-pan to receive it. When you 
find it is enough, take about a Quarter of a 
Pound of Butter, put it into a courfe clean 
Cloth, and having made a clear brifk Fire, rub 
the Pig all over with it, till the Crackling is 
quite crifp, and then take it from the Fire. Cut 
off-the Head, -and cut the Pig in two down the 
Back, then take out the Spit; and having cut 
the Ears off, place one at each End, and alfo - 
cut the Head in two, and place one at each 
Side, and ferve it up with fome good Beef 
Gravy; mix the Gravy from the Pig, and the 
Brains bruifed, and a little dried Sage fhred 
fmall; pour all thefe together into the Dith, 
and ferve it up | . 


For roafiing Pork. 


Obferve, if Pork is not well done, it is very 
unwholefome, it being very apt to furfeit. 
_ The beft Way of roafting the Leg is to par- 
‘boil, then take off the Skin and lay it down, 
bafte it with Butter, then take a little Pepper 
and Salt, alittle Sage fhred fine, a few Crumbs- 
of Bread, and a little Nutmeg; throw thefe 
all over it all the Time it is roafting ; then put 
a little drawn Gravy into the Dith with the — 
“Crumbs that drop from it. Some like the 
Knuckle ftuffed with Sage and Onion fhred 
fmall, with a little Pepper and Salt, Gravy and 
Apple-fauce to it; this they call a Mock 
Goofe. The Spring or Hand of Pork, if very 
young, roafted |ikea Pig, eats very well, other- 
-wife it is beft boiled. The beft Way to drefs 
Pork Grifkins is to roaft them; bafte them with 
: Butter 
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Butter and Crumbs of Bread, Sage, and a little 
Pepper and Salt: the ufual Sauce to. thefe is 
Muftard; but fome like them better broiled. 
The Sparerib fhould be bafted with a little Bit 
of Butter, avery little Flour, and fome Sage 
fhred fmall, and ferved up with Apple-fauce. 

When you roaft a Loin, take a fharp Pen- 
knife, i ae the Skin acrofs, to make the 
Crackling eat the better. The Chine you need 


not cut atall. 
\ 


For roafting a Leg of Mutton with Cockles. 
Stuffit all over with Cockles, then roaft it; 
and garnifh with Horfe-raddith. 


For roafting a Leg of Mutton with Oyfers. 
Take a Leg that has been two or three Days 
butchered, and ftuff it all over with Oyfters, 

then roaft it; and garnifh with Horfe-radifh. 


For roafting Mutton, Venifon Fa/ion. 
Get a fat Hind-Quarter of Mutton, and cut 
‘the Leg like a Haunch of Venifon, then rub it 
well with Salt-petre, and hang it in a ‘moift 
Place for two Days, wipeing it two or three 
‘Times a Day with a clean Cloth; then put 
it intoa Pan, and having boiled a Quarter of 
an Ounce of All-fpicein a Quart of red Wine, _ 
pour it boiling hot over your Mutton, and co- 
ver it clofe fer two Hours; then take it out, - 
{pit it, lay it to the Fire, and conftantly bafte 
it with the fame Liquor and Butter. If you 
have a good quick.Fire, and your Mutton not 
very large, it will be ready in an Hour and a 
Half, 


f 
f 
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- Half. Then take it up, and fend it to Table 


with fome good Gravy in one Cup, and {weet 
Sauce in another. 


For reafling a HARE. 


Lard it, fpit it, and while it is roafting, 
bafte it with Milk or Cream, then ferve it lan 
thick claret Sauce, 


Another Way. 


Take the Liver of a Hare, grated Bread, 
fome fat Bacon, a Shalot, an Anchovy, alittle 
Winter-favory, and a little Nutmeg; beat all 
thefe into a Pafte, and put them into the 
Relly of the Hare; bafte the Hare with ftale 
Beer, and put a little Bit of Bacon in the Pan; ; 
when it is half roafted, bafe it with Butter. 
For Sauce, take melted Butter anda little Bit 
of Winter- -favory. : 


Ansther Way, 


" Make a Pudding of grated Bread, and the 
Heart and Liver parboiled and chopped fimall, 
with Beef-Suet and fweet Herbs, mixed ie 
Marrow, Cream, Spice, and Eggs; then few 
up the Belly and roaft it. When it is roafted, 
Jet your Hare be ferved up with Cream, Ceyys 
or Claret. 


For reaping Rawsirs. 
Put them down to a moderate Fire, and 
bafte them with Butter, then dredge them with 


Flour. And having melted fome good Butter, 
and 


(Mars) 
and boiled the Livers with a Bunch of Parfley, 
chop them fmall, put Half into the Butter, 
and pour it into the Difh, and garnith it with 
the other Half. ; 


French Sauce for Rabbits. 


Onions minced fmall, fried, and mingled 
with Muftard and Pepper. 


For reafting a Haunch of Vensitin, (4 


Firft fpit it, then take a little Wheat Flour 
-and Water, knead and roll it very thin, tie it 
over the fat Part of the Venifon with Pack- 
thread: if it be a large Haunch it will take 
four Hours roafting, and a middling Haunch 
three Hours ; keep bafting all the Time you 
roaft it: When you dith it up, put a little 
Gravy in the Difh, and fweet Sauce in a Ba- 
fon; Half an Hour before you draw your Ve- 
Bitén: take off the Patte, bafte it, and let it 
be a light Brown. 


For roafling a Tongue or Udder. 
Parboil your Tongue or Udder, then ftick 


ten or twelve Cloves in it, and whilft it is . 
roafting bafte it with Butter. When it is 
ready, take it up, and fend it to Table with 
fome Gravy and fweet Sauce. 


For roafting a pickled Neat’s Tongue. 
Firft foak it, then boil it till the Skin will ~ 
peel off, and then Skin it, and ftick it with 
Cleves, about two Inches afunder; then put 
it 
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‘it ona Spit, and wrap a Veal Caul over it, and 
roaft it till ’tis enough: then take off the Caul 
and juft froth itup, and ferve it in a Dith with 
Gravy and fome Venifon or Claret Sauce in 
a Plate; garnith it with Batpings * of Bread 
fifted, atid Lemon Sliced. 


For roafting Calf’s Liver. 


Lard it well with large Slices es Bacon, 


faften it on the Spit, roaft it at a gentle Fire, 
and ferve it up with, good Veal Drake or 
melted Butter. 


To roll a Breaft of Mutton. 


_ Firft Bone the Mutton, then make a favoury 
forced Meat for it, and wafh it over with the 
Batter of Eggs, then fpread the forced Meat 
on it; roll it ina Collar, and bind it with 
Packthread ; then roaft it: put under it-a 
Regalia of Cucumbers. 


Obferve in roafting Poultry, 

That if your Fire is not very quick and clear 
when you Jay your Poultry down to roaft, it 
will not eat near fo fweet, or look fo beautiful 
to the Eye. 

For roafting Larks. 


Let them be truffed handfomely on the Back, 
but neither draw them nor cut off their Feet. 


Lard them with fmall Lardoons, or elfe fpit | 


them on a wooden Skewer, with a fmall Bit 
of Bacon between them; when they are near 
roafted 


eS eee as 


a 
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-roafted enough, dredge them with fine Salt 
and fine Cruml's of Bread. When they are 
ready, rub the Difh you defign to ferve them 
in with a Shalot, and ferve them with a Sauce 
made of Claret, the Juice of two or three 
~ Oranges, and a little fhred Ginger, fet over 
the Fire a little while, and beat up with a 
Piece of Butter. 

You may ufe the fame Sauce for broiled 
_Larks, which you muft open on the Breafts 
when you lay them on the Gridiron. 

Mt. 


Pibon's For reaping a Woodcock. 


-Trufs your Woodcock, and draw it under 
ithe Leg, take out the bitter Part, and put in 


the Guts again. Whilft the Woodcock is _ 


roafting, bafte it with Butter, fet under it an 
Earthen Difh with a Slice of toafted Bread in 
it, and let the Woodcock drop upon it > Your 
Woodcock ‘will take about Half an Hour in 
‘roafting, if you have a brifk Fire, When you 
_difh it up, lay the Toaft under it, and ferve 
“it up with Sauce made of Gravy and Butter, a 
| litele Lemon, a Spoonful or two of red Wine, 
| and pour a little over the Toaft. 


- For roafting a Turkey. 

“Take Half a Pound of Suet, a little Parfley, 
“Sweet-marjoram, Thyme, a Sprig of Winter- 
favory, a Bit of Lemon-peel, Half a Nutmeg 
grated, a little Mace, anda little Sale ; chop 
your Herbs as fmall as poflible, and mix all 
together with three Egos, and as much grated 
paicad as will make it of a proper Conjiftence ; 

5 then - 


then fill the. Crop of. your, Turkey with it, 
_ paper the Breaft, and lay it down at a good 
Diftance from the Fire. .When the Smoke 
begins to draw to the Fire, and it looks plump, 
baite it again, and dredge it with a little Flour, 
Soon after take it up, and fend it to. Table 
with fome ftrong Beef Gravy; garnifh the 
Dith with Lemon. ° ... | sai 

Or, -you may make the following Sauce: 
Take alittle white Gravy, Catchup, a few’ 
Bread Crumbs, and a-little whole Pepper, let 
them boil well together; put to them a little 
Flour and a Lump of Butter, which pour upon 
the ‘Turkey... You may lay round your Tur- 
key forced Meat Balls. Garnith your Dith as - 
before. a 

~ For roafting a Goofe. | 

Chop an Onion and Sage fmall, mixed with 
fome Pepper and Salt and a Bit of Butter, and 
put them:into the Goofe’s Belly; then fpit it, 
finge it with white Paper, dredge it with a lit- 
tle Flour, and bafte it with its own Dripping. 
When it is enough, (which is known by the 
Legs being tender) take it up, and pour thro’ 
it fome good Beef Gravy, and ferve it up in 
the fame Difh, and Apple-Sauce ina Bafon. 


A good. Sauce for. Teal, Mallard, Ducks, &c. 

Take a Quantity of Veal Gravy, according 

to the Bignefs of your Dith of wild Fowl, fea- 

-foned with Pepper and Salt; fqueeze in the 

_ Juice of two Oranges, and a little Claret. 
‘This will ferve all Sorts of wild Fowl, 

- is Plaiiz 
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Plain and eafy Infiruéiions for pate 


Meat, ESe. 


you muft put all’ frefh Meat into the 
Water boiling hot, and your falt Meat 
when the Water is quite cold, unlefs you appre- 
hend it is’not falted quite enough; for the put~ 
_ting it into hot Water ftrikes in the Salt. 
Lamb, Veal, and Chickens, boil much 
whiter in a Linen Cloth, with a little Milk 
in the Water. 
Obferve that the Time fufficient for diemine 
- different Joints depends on their Size. A Leg 
of Mutton, of about feven or eight Pounds, 
wiil take two Hours boiling. A young Fowl | 
about Half-an Hour. A middle-fized Leg of 
Lamb about an Hour and a Quarter. Athick © 
_ Piece of Beef, “of twelve or fourteen Pounds, 
will take about two Hours and a.Half after the 
‘Water boils, if you put in the Beef when the 
Water is cold; and fo in Proportion to the 
‘Thicknefs and Weight of the Piece; but all 
— Kind of Vi@uals. take fomewhat more, Lite 
in frofty Weather. Upon the whole, the bet 
Rule to be obferved is, to allow a Quarter of 
an Hour every Pound; when the Lilvehe is put 
into boiling’ Water. 


For aang a Leg of faut, with’ the Loin fried : 
about it, 

Boil the Lamb, and Jay it in the Di fh, then 

pour a little Parfley and Butter over it, and 

2 lay 
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Jay your fried Lamb round it; cut fome Afpa- 
ragzus the Bignefs of Peafe, boil them green, 
and lay them round your Lamb in Spoonfuls, | 
and garnifh the Difh with crifp Parfley. =~ 


A Leg of Lamb boiled with Chickens round it. 

W hen your Lamb is boiled, pour over it Par- 
fley and Butter, Jay your Chickens round your 
Lamb, and pour over your Chickens a little 
white fricafey Sauce. Garnifh your Dith with | 
Sippets and Lemon. 3 


: To boil’ Pickle-Pork.” — . 

Firft wath your Pork, then fcrape it clean ;_ 
put it in the Pot when the Water is cold, and 
boil it al the Rind is tender. oa 7 


For boiling a Ham. 

Lay one of about fixteen Pounds into cold 
‘Water two Hours, then wath it clean; and boil 
it very flowly the firft Hour, and very brifk 
an Hour and a Half more: Then take off the. 
Rind, and fprinkle it over with fome Rafpings 
of Bread.’ But fome who are very curious will 
wrap it up in Hay, before they put it into the 
‘Copper, in order to make it look red. 

“Lo boil a ‘Tongue. 

Lay a dried Tongue in warm, Water for fix 

Hours, then lay it three Hours in cold Water; 


' then take it out and boil it three Hours, which 


will be fufficient. If your Tongue be juft out 
of Pickle, it muft lay three Hours in cold 
Water, and then boil it till it will peel. 
: | ation For 
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For boiling a Goole. 
Seafon your Goofe with Pepper and Salt 
for four or five Days, then boil it about an 
Hour, and ferve it hot with Cabbage, Carrots, 
Turnips, or Caulliflowers, tofled up with 
Butter, Veet Vi taghis ‘dnoaty Vines 

it ee For bsiling Rabbits. 
Trufs them for boiling, and lard them with 
‘Bacon ; then boil them quick and white. | For 
Sauce take boiled Liver, and fhred it with fat 
_ Bacon; tofs thefe up together in ftrong Broth, 
White Wine Vinegar, Nutmeg, Mace, and 
Salt: Set Parfley, minced Barberries, and 
drawn Butter, Lay your Rabbits in a Difh, 
and pour the Sauce al] over them. Garnifh it 

‘with fliced:Lemon and Barherries. 


For boiling Rabbits with Saufages. 
_» Take a Couple of Rabbits, and’when almoft 
boiled, put in a Pound of Saufages, and boil 
with them; when done enough, difh the Rab- 
bits, placing the'Saufages round the Difh with 
_fome ‘fried Slices of Bacon. For Sduce, put 
Muffard and melted Butter beat up together in 
a Cup, and ferve them hot. 
| For boiling Pigeons. 
Stuff your Pigeons with fweet Herbs, chop- 
ped Bacon, grated Bread, Butter, Spice, and - 
the Yolk of an Egg; then boil them in {trong 
Broth, Butter and Vinegar,-Mace and Salt; 
fet Parfley, minced Barberries, and drawn But- 
ter; lay your Pigeons inthe Difh, and pour 


___Breaft with the following Stuffing. — 


(ae 5 | 
it all over them: Garnifh with fliced Lemon — 
‘and “Barberries.4 02 9 7-* tee 

For boiling Chickens, — ~ | 

Take four or five Chickens, as you would | 
have your D:fh in bignefs; if they be fmall 

ones, fcald them and pluck them, which will — 
make them whiter; then draw them, and take 
out.the Breaft-bone; wafh them, trufs them, 

cut off the Heads and Necks, tie them in a 
Napkin, and boil them i Milk and Water and 
a little Salt, about five and twenty Minutes. 
‘They are better for being killed the Night be- 
fore you ufe them, 


For making Sauce to the Chickens. _ 
~ Boil the Necks, Livers, and Gizzards-in- 
_ Water, and when the: are enough, ftrain off 
the Gravy, and put a Spoonf '] of Oyfter-pickle © 
toit, break the Livers fmall, mix a little Gra- 
vy, and rub them through a Hair Sieve with — 
the Back of a Spoon; then put a Spoonful of | 
Cream to it, a little Lemon and Lemon-peel 
grated; thicken it up with Butter and Flour, — 
——Let your Sauce be no thicker than Cream ¢ 
pour it upon the Chickens. Garnifh the Difh 
with Sippets and Mufhrooms, and Slices of 
~ Lemon. Nee 
For boiling a Turkey. 
Draw and Trufs your Turkey, cut off the 
Feet, and cut down the Breaft bone with a 
Knife; then few up the Skin again: Stuff the 


For 
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For making Stuffing to a boiled ‘Turkey. 
Boil a Sweet bread of Veal, chop it fines 


Eavith a little Lemon- peel, a eran of Bread- 


crumbs, a little Beef Suet, Part of the Liver, a 


- Spoonful or two of Cream, with Pepper, Salt, 


Nutmeg, and two Eggs: mix all together, and 
ftuff your Turkey with Part of the Stuffing, 
the reft may be boiled or fried to lay round it 5 


‘ Rage it witha little Flour, tie it up in a 


_ Cloth, and boil it with Milk and Water: If 


I tthe Turkey i is young; an Hour and a NQuares 
. will do it. / 


For die tad to a boiled Carter. 


+ "Take a Pint of Oyfters, two or three Spoon- 


fuls of Cream, a little Juice.of Lemon, a little 


_ {mall white Gravy, and Salt to your Tafte, 
_ thicken it with Flour and Butter, then: pour | 
- it over your Turkey and ferve it up; lay round 


a 


: fey Turkey the fried Oyfters and the forced 


Meat. Garnith your Dith with Mae 
Oyfters, and Slices of Lemon, 


For baling Brockala. . 
~ Strip off all the little Branches till you come 


to the’top one, then take a Knife and peel off 


all the hard outfide Skin which is.on the Stalks — 
and little Branches, wafh them, put them ina 
Stew-pan of Water with fome Salt in it; when 
it boils, and the Stalks are tender, it is enaugh 3 
then fend it to Table with Butter in a Cup. 
The F rench eat oil and vinegar with Ife 
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: . For boiling Carrots. .. 
Scrape them yery clean, and when they are 
enough, rub them in a clean Cloth,’ then flice 
them into a Plate, and pour fome melted But- 
_ ter over them. If they are young Spring Car- 
rots, Half an Hour will boil them if large, 
an Hour; but old Sandwich Carrots will take 
twoHourss aR We 
: 9) Tordrefs Spimage. 9 3 
Take Care to pick and wafh it very clean 5. 
put it in a‘ Sauce-pan that will juft hold-ity. 
throw a little Salt over it, and cover the Paw 
clofe. Don’t put any Water in, but fhake 
the Pan often. As foon as‘you find it co~— 
véred with its'own Liguor, and: is tender, it¢ 
is done; then fqueeze it well between two 
clean Plates, and ferveit yp with Butter in a 
Bafon. cee 7) Fa ata h! date ay Hadas 

For boiling Sprouts and Cabbages, | 
_ All Sorts of Sprouts and Cabbages. muft be- 
boiled ina great deal of Water.. Always throw | 


Salt ‘into your Water before you put in your ~~ 


Greens. When your Stalks are tender, or fall: 
to. the Bottom, they are enough; then take: 
them off, before they loofe their Colour... 


For boiling Caillifowers. 
Take off all the green Part, and cut the, 
Flowers into four Quarters, and Jay them into. 
Water for an Hour; then put the Caulliflow- 
ers into fome boiling Milk and Water, and be 
fure'to ikim the Sauce-pan well. When the 
Ay , Stalks. 


ae? 

Stalks are tender, take them carefully up and 
"put them into a Cullender to drain; then difh 
‘them, and ferye them with melted Butter in 
“a Bafon, att } ' 
For boiling French Beans. 


String them, then cut them in two, and after- 
wards acrofs. “Lay them into Water and Salt, 
and when your Pan boils, put in fome Salt 
and the Beans ; when they are tender they are 
enough; they will be foon done. . Take Care 
they don’t lofe their fine green.’ Lay them in 
a Plate, and ferve them with Butter in a Cup. 


For boiling Afparagus. 

Scrape all the Stalks very carefully till they 
look white, then cut them all even alike, and 
tic them in little Bundles, then throw them 
into a Stew-pan of boiling Water, put in fome 
Salt, and let the Water keep boiling; and 
when they are tender, take them up; then 
make a Toaft, dip it in your Afparagus. Li- 
quor, and lay it in your Difh: Pour a little 
Butter over the Toaft, then lay your Afparagus 
on the Toaft all round the Difh with the white 
Bottoms outward. Put your Butter in a Bafon,_ 
and fend it to Table, | 


For boiling Artichokes. 

Wring off the Stalks, and put them into the 
‘Water cold, with the Tops downwards, that 
all the Duft and Sand may boil out. When 
the Water boils, an Hour and a Quarter will 
de: then] jets, 

| Poe ol. For 
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For keeping Meat’ bot. oe 

‘Set the Dith. over a “Pan of boiling Water, 
eover the Difh with a deep cover fo as not to. 
touch the Meat, and throw a Cloth over all. 
This Way will keep your Meat hot a long 
Time, and it is better than over-roafting and 
fpoiling the: Meat. © The Steam of the Water 
keeps: the ‘Meat. hot, dnd doesnot draw) the 
Gravy out, or dry it up whereas, ‘if you fet 
a Dith of Mcatiany Time over a Chafhing-dith 


of Coals, it will dry-all the Gravy and fpoil 
the Meat. | | 
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Direétions for’ HasHinc, STEWING, 
“BAKING, Fe, - : 


H. -A-S .H +1 N G. 
For hafbing: avCALPs*H EAD. 
LIT’ your Calf’s Héad, ‘leanfe, and half. 
‘boil it, and when it 18 céld cut itin thin 
se and fty itin a Pan of, brows Butters 
then put it in a Stew-pan ‘over a Stove, with a 
Pint of Gravy, as much itrong Broth, a Qoar- 
ter of a Pint of eeanets as much white WV i ine, 
and a Handful of favoury Balls; or three 
fhrivelled Palates, a Pint of Oyfters, Cocks- 
combs, Eamb- teehee and Sweet-breads, boil- 
ed, blanced, and fliced, with Mufhrooms and 
Prufiles i then put your Fath in the Difh, and 
the’ other Things, fome round an¢ fome on it. 


Garnith the Dith with fliced Lemon. 


* 


A plainer 


es 
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Aa plainer Way than the laft. 
_ After flicing and frying it as ‘before, take 


ene ftrong Gravy, a Gill of red Wine, afew 


{weet Herbs, a little Lemon-peel, and fome 


‘Spice; tofs it up with a Attila Butter, and fervg 


it. to Table, th 


© OF or halbing Beef, . | 
Cut fome ténder Beef into Slices, and put 
elk; ina Stew-pan, well floured, with a Slice 


of Butter, over a quick Firé, for thrée Minutes, 


and then ‘add a little Water, a Bunch of fweet 


Herbs, fome Lemon-peel, an Onion, or alittle 


Marjoram, with Pepper, Salt, and grated Nut- 
meg; cover.them clofe, and let them ftew till 
they are tender; then put in a Glafs of Claret, 
or {trong Beer, and ftrain your Sauce} ferve it 
hot, and garnifh with Lemon, Nioed* and red 


} Bept-root. This is a very good Difh. 


For hafbing a Leg of Mutton. | 
_ Half roaft 2. Leg. of Mutton, and when i 
as ‘cold cut it in thin Pieces, as you would do 
"any other Mea: for hafhing; put it into a Stew- 
pan, with a little Water or fmall Gravy, two 
or three Spoonfuls of red Wine, two or three 


‘Shalots, or Onions, and two or three Spoon- 


fuls of Oyfer- pickle ; 3 thicken.jt. up with ja 
little Flour, and, fo ferve it up. Garnifh your 
Dith with Horfesradifh.and Pickles. 

You may do a Shoulder of Mutton the fame 


Way, only boil the Pbadecboie and letit lie — 
_- in the middle. 


For 


{m4} 
For bafbing any Part of Mutton. 

Cut your Mutton into fmall Pieces, and then 
take about Half a Pint of Oyfters, and after’ 
wafhing them in Water, put them in their own 
Liquor ina Sauce-pan, with fome whole Pep- 
per, Mace, and a little Salt: When they have 
ftewed a little, ‘putiin a Spoonful of Catchup, 
and an Anchovy, or pickled. Walnut Liquor, 
fome Gravy or Water; then put in your Mut~ 
_ ton, and a Piece of Butter rolled in Flour; 
Jet it boil up till the Mutton is warm through, 
then- add a Glafs of Claret ; lay it upon Sip- 
pets, garnifhed with fliced Lemon or sepia | 
and if you pleafe fome Mufhrooms. _ 


a  Anther Way of nang Mutton, or any uch 
Meat. 

Take a little whole Pepper, Salt, a few 
Spties of fweet Herbs, a little Anchovy, one 
Shalot, two Slices of Lemon, anda little Broth — 
or Water ; let it ftew a little, and thicken it 
with burnt Butter. | Serve it with Pickles and 
Sippets. 

STEWIN G. 
For fiewing a Rump of Beef, 

Take a fat Rump of young Beef, lard the 
lower Part with fat Bacon, cut the Fag-end, 
and ftuff the other Part with fhred Parfley ; 
-put it into your Pan, with a Quart of red 
Wine, two or three Quarts of Water, two 
or three Anchovies, a little whole Pepper,-and_ 
a Bunch of fweet Herbs, an peel two or 

three 
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three Blades of Mace; ftew it over a flow Fire 
five or fix Hours, turning it feveral Times in 
the ftewing, and keep it clofe covered; when 
Wak Beef is ftewed enough, take the Gravy 
from it, thicken Part of it with a Lump of 
Butter and Flour, and put it upon the Difh » 
with the Beef. Garnifh the Difh with Horfe- 
radifh and red Beet-root. There muft be ne 
Salt upon the Beef, only Salt the Gravy to 
your Tafte. , | 
_ You may ftew Part of a Brifket, or an Ox- 
‘Cheek, the fame Way. 


ie For fiewing Beef-Collops. 

Take fome raw Beef, and cut it in the fame 
Manner as you do Veal for Scotch Collops ; 
Jay it in your Pan with a little Water, put into 
it fome Pepper and Salt, fome Marjoram pow- 
dered, a Gill of white Wine, a Slice or two 

_of fat Bacon, and fome flower’d Butter ; then 
put it over a quick Fire for a little Time, till 
covered with Gravy, and you may put in a 
little Catchup; ferve it hot, and garnifh with 

fliced Lemon. : 


For fiewing Ducks whole. 


Draw your Ducks, and wafh them clean, 
then put them into a Stew-pan, with ftrong 
Broth, Anchovy, Lemon-peel, whole Pepper, 
and Onion, Mace, and red Wine; when well 
ftewed, put in a Piece of Butter, and. fome 
grated Bread to thicken it; lay force Meat- 
balls and crifped Bacon round them, Garnifh 
with Shalots. | 
‘ C Far 
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For flewing Veale 
"Take fome Veal, either roafted, boiled, or - 
raw; cut it into thick Slices, with Water juft 
to cover them; then put a little Mace and 
Nutmeg, a little Pepper and Salt, a Shalot, a 
little Lemon-peel, and {weet Marjoram 3; and 
when they are near ftewed enough, put a little 
Muthroom Gravy into the Liquor, a Glafs of 
white Wine, a little Lemon-juice, and let it 
ftew a little longer; then ftrain off the Liquor: 
You may put fome pickled Mufhrooms in the 
Sauce, and thicken it with Cream or Butter > 
rolled in Flour. Garnifh with fliced Lemon 
or Orange, and fried Oyfters.  _ 


For fiewing Pigeons. ae 

_Seafon and ftuff your Pigeons, flat the Breaft 
Bone, and trufs them up as you would do for 
baking, dredge them over witha little Flour, 
and fry them in Butter, tarning them round till 
all Sides be brown; then put them into a Stew- 
pan, with as much brown Gravy as will cover 
them, and let them itew till they are done; then 
take Part of the Gravy, an Anchovy, fhred a 
fmall Onion, or a Shalot, a little Catchup, 
and a little Juice of Lemon for Sauce; pour it 
over your Pigeons, and lay round them forced 
Meat-balls and crifp Bacon. Garnifh your 
Dith with Lemon and crifp Parfley. 


For fiewing a Neck, Rump, or Leg of Mutton. 
_ After breaking the Bones, put them in a Pot 
with alittle Mace, Salt, and whole Pepper, an 
| 7 ; Anchovys 
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Anchovy, a Nutmeg, a Turnip, two Onions,. 
‘alittle Bunch of fweet Herbs, a Pint of Ale, 
a Quart’of Claret, a Quart or two of Water, 
and a hard Cruft of Bread; ftop it up, and 
let it ftew five Hours, and te it with Toafts. 
Sand ‘the Gravy. . You may do an Oxttheek t i 
the fame Manner. 


For ftewing Mutton Chops. 
Cut them thin, take two Earthen Pans, put" 
‘one over the other, lay them between, and 
-burn-brown Paper under them. 


For fiewing a Pig. 

Firft roaft the Pie’ till it is hot; then take: 
‘off the Skin, and cut it in Pieces’; 3 then put it 
‘into'a Stew-nan, with good Gravy and white: 
Wine, fome Pepper, Salt, Nutmeg,,an Onion, 
a little Sweet-marjoram, a Jittle Elder Vine- 
gar, and fome Butter; and when it is ftewed 
enough, lay. it upon Sippets, and garnifh with: 
fliced Lemon, ; 


For frewing Rabbits.. 


Cut them into Quarters, then lard them with: 
pretty large Lardoons of Bacon, fry them, and 
put them in a Stew-pan, with ftrong ‘Broth, 
white Wine, ‘Pepper, Salt, a Faggot-of. fweet: 
Herbs, fried Flour; and Orange. 


Fer: flewing a Carp.. 

Take half Claret and half Gravy, .as- ae 
as will cover your Carp in the Pan, with Mace, 
whole Pepper, a few Cloves,.two-Anchovies, . 

C2 alittle: 
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a little Horfe-radifh, a Shalot, an Onion, and 
a little Salt; when the Carp is enough,. take 
jt out, and boil the Liquor as faft as poffible, 
till it be jult enough to make Sauce; flour a 
Bit of Butter, and throw into it; fqueeze the. 
Juice of one Lemon, and pour it over the 
Carp. oy 


For flewing Trout. ‘ 
. Wath a large Trout, and put it in a Pan 
with white Wine and Gravy; then take two 
Eggs battered, fome Salt, Pepper, Nutmeg, 
and Lemon-peel, fome grated Bread, and a 
little Thyme; mix them all together, and put 
in the Belly of the Trout, then let it ftew a4 
Quarter of an Hour, and put a Piece of But- 
ter into the Sauce; ferve it hot, and garnifh 
with Lemon fliced. 

For flewing Cod. 

_ Cut your Cod in thin Slices, and lay it at the | 
Bottom of your Pan, with half a Pint of white 
Wine, a Pint of Gravy, fome Oyfters and Li- 
quor, fome Pepper and Salt, and a little Nut- 
meg, and let it ftew till it is near enough, then 
thicken it with a Piece of Butter rolled in 
Flour, and let it ftew a little longer; ferve it 
hot, and garnifh with Lemon fliced. 


For fiewing Oyfters. ; 
_ Firft wafh them clean with Water; then fet 
on a little of their own Liquor, Water, and 
white Wine, a Blade of Mace, and a little 
whole Pepper; let it boil very well, then put 
| in 


5 eae 
in your Oyfters, and let ‘them juf boil up: 
then thicken them with the Yolks of two 
Eggs, a Piece of Butter,and a little Flour, 

eat up very well: thicken it, and ferye it up: 
‘with Sippets and Lemons. 


| For fewing Pike, 

Scale and clean a large Pike, feafon itin the 
Belly with a little Salt and Mace, fkewer it’ 
round, put it into a deep Stew-pan, with a 
Pint of fmall Gravy, a Pint of red Wine, and 
two or three Blades of Mace; fet it over a 
Stove with a flow Fire, and cover it up clofe; 
when it is ftewed enough, take Part of the Li- 
quor, put toit two Anchovies, alittle Lemon- 
peel fhred fine, and thicken the Sauce with 
Butter; before you lay the Pike on the Dith,. 
turn it with the Back upwards, take off the 
Skin, and ferve it up. Garnifh pe Difh with: 
Lemon and Pickles, A | 


For flewing Tench. 

_ Scale and gut a live Tench, and calls the 
Infide with Vinegar, then put it into a Stew- 
pan when the Water boils, with fome Salt, a 
‘Bunch of fweet Herbs, fome Lemon-peel, -and’ 
whole Pepper; cover it up clofe, and boil it 
quick till enough; then ftrain off fome of the 
Liquor, and put to it a little white Wine,, 
fome Walnut Liquor or Mafhroom Gravy, an 
Anchovy, or fome Oyfters, or Shrimps: boil 
thefe together, and tofs them up with thick 
Butter rolled in Flour, adding a little Lemon 
Juice, Garnith with Lemon and Horfe-radifh, . 
and ferve it hot with Sippets. 
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Be ayege: TN ee 
For baking Herrings. . 

Put fifty Herrings into a Pan, cover them 
with two Parts Water and one Part Vinegars 
with a good Deal of All-fpice, fome Cloves, 
a Bunch of fweet Herbs, a few Bay-leaves, and 
two large Onions; tie them down clofe, and 
bake them; when they come out of the Oven, 
heat a Pint of red Wine fcalding hot, and put 
to them, then tie them down again, and let 
them ftand four or five Days before you open 
them, and they will be very fine and firm. 


For making Ginger- bread. 

Take Half a Pound of brown Sugar, a 

Pound and a Half of Treacle, two Eggs beat- 
en, one Ounce of Ginger beaten and fifted ; 
of Mace, Cloves, and Nutmeg, all together, 


half an Pilnce: beaten very fine; Coriander 


Seeds and Carawaf Seeds, of each half an 
Ounce; two Pounds of Butter melted: mix 
all thefe together, with as much Flour as will 
knead it into a pretty ftiff Pafte, then roll it 
out, and cut it into what Form you pleafe : 

Bake it ina quick Oven on Tin Plates ; a 


Tittle Time will bake it. 


For baking Beef the French Way. 
Firft bone, and take away the Skin and Si- 
.mews, then lard it with fat Bacon, feafon your 
“Beef with Cloves, Salt, and Pepper, then tie 


“it up tight with Packthread, and put it in an 


Earthen” Pan, fome whole Pepper, an Onion 
ftuck with ten Cloves, and putat Top a Bune 
Qe 
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Quarter of a Pound of Butter, half a Pint of 
Claret or white Wine Vinegar; cover it clofe, 
bake it four or five Hours; ferve it hot with 
its own Liquor, or ferve it cold in Slices, to 
be eat with Muftard and Vinegar. 

_ For baking a Calf’s Head. 

Firft wath and clean, then halve it, and beat 
the Yolks of three Eggs, and rub it over witha 
Feather on the Outfide ; then take fome grated 
Bread, fome Pepper, Salt, and Nutmeg, Le- 
mon-peel grated, with fome Sage cut {mall ; 
then ftrew this Mixture over the Outfide of 
the Head, and lay it on an earthern Difh, and 
cover the Head with fome Bits of Butter; put 
a little Water in the Difh, and bake it in a 
quick Oven; and when you ferve it, pour over 
it fome ftrong Gravy, with the Brains firft boil- 
ed and mixed in it. Garnifh with Lemon. ° 

*.* If you don’t like Brains in the Gravy, 
_ put them in a Plate with your Tongue. 
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For making Fricaszys, BRoiLine, and 
FRYING. 


FRICASEYS. 
For making a Fricafey of Chickens. _ 
| hae half boil your Chickens, take them 
up,, then cut them in Pieces, and put them 
ina Frying-pan, and fry them in Butter, then 
take 


AG 
a 


of fweet Herbs, two or. three Bay-leaves, a 


Cxige 3 ae 

take them out of the Pan and clean it, and* 
put in fome white Wine, fome ftrong Broth, 
fome grated Nutmeg, a little Pepper and act: 
a Bunch of fweet Herbs, and a Shalot or two, 
Yet thefe, with two or three Anchovies, ftew 
on a flow Fire, and boil it up; then beat it up- 
with Butter and Eggs till it is‘thick, and put 
your:Chickens in, and tofs them well: up toge- 
ther; Jay Sippets in the Difh, and ferve it with. 
fliced Lemon and fried Parfley. 


For making a brown Fricafey of Chickens. 

Skin them firft, then cut them ‘in. Pieces, . 
and fry them in Butter or Lard 5 when they _ 
are fried take them out and ‘et them. drain ;- 
then make Force-meat Balls and fry them; 
then take fome {trong Gravy, a Shalot or two,. 
a Bunch of fweet Herbs, a little Anchovy Li- 
quor, fome Spice, a Glafs of Claret, fome thin. 
lean Tripe, cut with a Jagging-iron, to imitate - 
Cocks Combs. thicken your Sauce with burnt. 
Butter; then put in your Chickens and tofs- 
them up together. Garnifh with fried Mufh- 
rooms dipped in Butter, or Parfley fried, or: 
: fliced Lemon. 


For fricafeying Calves Feet Se 


Boil the Feet as you would do for eating,. 
then take out the Bones, and cut them in two,., 
put them into a Stew-pan, with a little white: 
Gravy, and a Spoonful or two of white Wine; - 
take the Yolks of two or three Eggs, two or: 
three Spoonfuls of Cream, grate a little Nut-- 
meg and Salt, with bes of Butter; fhake. 

all. 
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all well together. Garnith with Slices of Le- 
mon and Currants, then ferve it up. 


For making a brown Fricafey of Rabbits. 


Cut your Rabbits into fmall Pieces, then fry 
them in Butter over a quick Fire; when they 
are fried take them out of the Butter, and 
heat them in a Stew-pan with a little Nutmeg, 
Flour and Butter; then take it up, and put a 
few Bread Crumbs over it, feafoned with Le- 
mon-peel, Parfley, Thyme, and a little Salt 
sand Pepper. Garnifh with erifp Parfley. 


For making a white Fricafey of Rabbits. 

Half boil a couple of young Rabbits, and 
when they are cold cut them in fmall Slices’; 
then put them into a Stew-pan, with white 
Gravy, a little Onion, a fmall Anchovy, fhred 
Mace, and Lemon-peel ; fet it over a Stove, 
and let it have one boil; then take a Iittle 
Cream, the Yolks of two Eggs, a Lump of 
Butter, fhred Parfley, anda little Juice. of Le- 
mon; put them all together into a Stew-pan, 
and fhake them over the Fire till they are as 
white as Cream; you muft not let it boil, if 
you do it will curdle. Garnifh your Dith with 
Pickles and Lemon. | err 


For making Force-meat Balls. 
‘Take half a Pound of Suet, as much Veal 


cut fine, and beat them in a marble Mortar or 
wooden Bowl; have a few {weet Herbs fhred 


fine, and a little Mace dried and beat fine, a 


little Lemon-peel cut very fine, a fmall Nut- 
meg grated, or half a large one, a little Pep- 
per 
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per and Salt, and the Yolks of two Eggs ; ; mix: 


all thefe well together, then roll them in little 


round Balls, and fome in long ones; roll them — 


in Flour, and fry them brown. If they,are: 


{ 
: 


for any thing of white Sauce, puta little Water” 
©n in a Sauce-pan, and when the Water boils. 
put them in, and let them boil for a few Mi- 


nutes; but never fry them for white Sauce. 


For making a Fricafey of Lamb. 
Cut a hind Quarter of Lamb into thin Sli- 


ces, feafon them with favoury Spice, fweet 
Herbs, and a Shalot; then fry them, and tofs-. 


them up in ftrong Broth, white Wine, Oyf-. 
“ters, two Palates, a little brown ‘Butter, Force- 


meat Balls, and an Egg or two to thicken it,. 
er a Bit of Butter rolled in. Plour. Carnie ; 


with fliced Lemon, 
For fricafeying cold Roaft Beef. 


~ 


Firft cut your Beef into very thin Slices, 
‘then fhred a Handful of Parfley very {mall,. 
cut an Onion into Pieces, and put them tod 


gether in a Stew-pan, with a Piece of Butter,. 


and a good Quantity of ftrong Broth; feafon 


‘with Pepper and Salt, and let it ftew senfly’ a 


Quarter of an Hour; then beat the Yolks of — 
four Egos in fome C jarét,. ~and a ‘Spoonful of — 


; ‘Vinegar, and put ‘it to. your Meat, ftirring it. 


till it grows thick; rub your Difh with a Shar. | 


Jot before you ferve it ups 
For De ing Ducks, 


~ Quarter them, and beat them with the back: 
ef your Cleaver, dry them Well, fry them in. 


{weet., 


. 
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fweet Butter ; when they are almoft fried, put 
in a Handful of Onions fhred fmall, and a 
little Thyme, then put in a little Claret, fome 
thin Slices of Bacon, Spinage and Parfley boil- 
ed green, and fhred fmall; break the Yolk of 
three Eggs, with a little Pepper and fome gra- 
ted Nutmeg, into a Dith, and tofs them up 
with a Ladleful of drawn Butter; pour this 


on your Ducks, lay your Bacon upon them, 
and ferve them hot. 


M For fricafeying a Goofe. 

- Roaft your Goofe, and before it is quite done 
‘cut and {cotch it with your Knife long ways, 
and then flafh it acrofs; ftrew Salt and Pepper 
over it, then lay it in your Pan, with the fkin- 
ny Side downwards, till it has taken a gentle 
Heat ; then broil it on a Gridiron over a gentle 
Fire; when it is enough, bafte the upper Side 
with Butter, anda little Sugar, Vinegar, and 
Muftard; pour this into a Dith with Saufages 
and Lemon, and ferve it up. 


Bb eRe OOD DoF NeGi 

For broiling Sheep or Hogs Tongues. 
 Firft boil, blanch, and fplit your Tongues, 
feafon them with a little Pepper and Salt, and 
then dip them in Eggs; throw over them a 
few Crumbs of Bread, and broil them till they 
are brown; ferve them up with a little Gravy 

and Butter. : Epa 

For broiling Chickens. 

Firft flit them down the Back, then feafon 
them with Pepper and Salt, and Jay them ona 
| a very 
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very clear Fire, at a good Diftance. Let the 


Infide lay next the Fire till ’tis above half done; 
then turn them, and take great Care the flefhy 
Side don’t burn, and let them be of a fine 
Brown; your Sauce’ fhould be good Gravy, 
with Mufhrooms, and garnifh with Lemon and 
the Livers broiled, the Gizzards cut, flafhed, 
and broiled with Pepper and Salt. 


For broiling Whitings. - 


aie cal eee 


Wath them with Salt and Water and dry 


them well, then flour them; rub your Grid- 


iron well with Chalk, (for that will keep the 
Fith from fticking). and make it hot, then lay 
them on, and when they are enough, ferve 
them with Oyfters or Shrimp Sauce. Garnifh 
with Lemon fliced. 4) 


| For broiling Cod-Sounds. 
Lay them a few Minutes in hot Water, take 
them out and rub them well with Salt, after 


taking off the Dirt and Skin: When they look 
white, put them in Water, and give them a _ 


boil; take them out, Flour, Salt and Pepper 
them and broil whole; when they are enough, 


lay them in your Difh, and pour melted Butter 


and Muftard over them. 


For broiling Beef Steaks. 
Beat your Steaks with the Back of a Knife, 


“put Pepper and Salt over them, Jay them on a 


Gridiron over a clear Fire, fet your Difh over 
a Chaffing-difh of Coals, with a little brown 
Gravy; chop an Onion or Shalot as fmall as 
poffible, and put it amongft the Gravy; (if 

your 


¢ 


Neo 


Steaks be: not ‘over: much ‘done, Gravy will 
come from them) put it ona Difh, and fhake 
it altogether. .Garnith pou Dith with Shalots 
end Pickles. 


F R Y IN G. 
For frying Oyfters. 
‘Mix a Batter: of Flour, Milk, and Ba, 


then wath your Oyfters and’ wipe ‘them dry ; 
‘then dip them in the Batter, and‘roll them in 


oe Crumbs of Bread and a little ‘Mace beat ~ 


*<€ 5 tne 


For gies Veal Cutlets. | 


Cut-your Veal into Slices and lard them 
with ‘Bacon, and feafon it with Sweet-Mar- 
joram, Nutmeg, Pepper, Salt, and a little 
grated Lemon-peel; wafh them over with 
Eggs, and ftrew ‘over them this Mixture ; 
“then fry. them in fweet Butter, and ferve them 
‘with Lemon fliced and Gravy. 


si: Another Way of deeffing Veal Cutlets). 


oCuté a Neck of Veal into Steaks, and fry 
Reh en’ ini Butter. “Boil the Scrag to ftrong 


Broth, add two Anchovies, two Nutmegs, | 


fome Lemon-peel, Penny royal, and Parfley,. 
Mhred very fmall: Burn a Bit of Butter, pour 
in the Liquor and the Veal Cutlets, witha 
Glafs of white Wine, and tofs them all up 
_together. If it be not thick enough, flour.a 
“Bit of Butter and throw it in. Lay it into 
the Dith, fqueeze an Orange, and ftrew as 
gach Salt as-will relifh. 

3 For 


o 
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ie For frying Mutton Steaks. 


Cut off the Rump End of the Loin, then cut 1 
the reft into Steaks, and fat them with a Clea- © 


ver or Rolling-pin, feafon them with a little 
Salt and Pepper, and fry them in Butter over 
a quick Fire; as you fry them put them into 
an earthen Pot till you have fried them all ; 
then pour the Fat out of the Pan, put ina lit- 
tle Gravy, and the Gravy that comes from the 
Steaks, with a Spoonful of red Wine, an An- 


chovy, and an Onion or Shalot fhred; fhake 


r 
4 
: 


up the Steaks in the Gravy, and. thicken it © 
with Butter rolled in Flour. Garnifh with | 


Horfe-radifh and Shalots, . 
Another Way of dreffing Mutton Cutlets. 
Firft take a Handful of grated Bread, a little 


_ Thymé, Parfley, and Lemon -peel fhred very — 
. {mall with fome Salt, Pepper and Nutmeg; — 


then cut a Loin of Mutton into Steaks, and 
Yet them be well beaten; take the Yolks of 


two Eggs, andrub all over the Steaks. Strew — 


on the grated Bread with thefe Ingredients 


- 


i 


mixed together and fry them./ Make your 


Sauce of Gravy, with a Spoonful or two of 
Claret, and a:little Anchovy. 


_ For frying Beef Steaks with Oyfters, 


Pepper fome tender Beef Steaks to you 


7 
j 
j 
; 
f 
\ 


C3 
‘Mind, but don’t Salt them, for that will maké 
‘them hard; turn them often, till they are — 


enough, which you will know by their feeling _ 


firm ; then Salt them to your Mind. 


: 


For Sauce, take Oyfters with their Liquor, } 


and wath them in Salt and Water; let the 


' 


Oyfter 
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Oyfter Liquor ftand to fettle, and then pour off 
the clear; ftew them gently in it, with a little 
Nutmeg or Mace, fome whole Pepper, aClove 
or two, and take Care you don’t ftew them tod 
much, for that will make them hard; when 
they are almoft enough, add a little white - 
Wine, and a Piece of Butter rolled in Flour 
to thicken it. 
~ Some choofe to put an Anchovy, or Muth- 
room Catchup into the Sauce, which makes 
it very . rich. 
: balst® <a, ater frying Beef Steaks. . yoru 

spReraicr and Salt your Rump Steaks, or any 
other tender Part of the Beef, and then put 
themin a Pan with a Piece of "Butter and an 
Onion, over a flow Fire, clofe cover’d; and as- 
the Gravy draws, pour it from the Beef; fill 
adding more- Butter ‘at’ ‘Pimes, . till your Beef 
is enough; then pour ‘in your Gravy, with a 
Glafs of {trong Beer or Claret, then let it jut, 
boil up, and ferve it hot, with Juice of Lee, 
mon, or a little Verjuice. 

For making white Scotch Collops. 

“Cut about four. Pounds of a Fillet of Veal 
in thin Pieces; then take a clean: Stew- pan, 
butter it over, ‘and fhake a little Flour over it 
then lay your Meat in Piece by Piece, till all 
your Pan is covered; then take two or three 
Blades of Mace, ana a little ‘Nutmeg, fet 
your Stew-pan over the Fire, tofs it up toge- 
ther till all your Meat’ be white, then take 
Half a Pint of ftrong Veal Broth,’ which mut 
be ready made, a Quarter of a Pint of Cream, 

D2 and 
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and.the. Yolks of two Eggs; mix-all thefe to~ 
_ gether, put itto your Meat, keeping ittofling | 
all. the Time till they juft boil up; when they 
are enough, fqueeze;in, alittle Lemon. You 
may add Oyfters and. Mufhrooms, to make it — 
Hobie oa ls, 91h ee 
“Frying Calves Feet in Butter. 
Blanch the Feet, boil them as you would do — 
for eating, takeout the large Bones and cut — 
them in two, beat-a Spoonful of Wheat Flour — 
and four Eges together, put to it alittle Nut- — 
meg, Pepper and Salt, dip in your Calves © 
Feet, and fry them in Butter, alight brown, — 
and lay‘them upon a Difh»with a little melted — 
Butter. over them. Garnifh with Slices of | 
Lemon and ferve-them up. 


| For making Apple Fritters. 4 
Take the Whites of three Eges and the « 


"  Yolks of fix well beat together, and put to — 


them.a Pint of Milk, or Cream; then put to — 

it four or five’ Spoonfuls of Flour, a Glafs of © 
Brandy, Half a Nutmeg grated, and a little © 
Ginger and Salt; your Butter muft be pretty 
thick ; then flice your Apples in Rounds, and 


_ dipping each Round in Batter, fry them in 


good: Lard over a quick Fire, 


| _ For making fine. Pancakes. 
_ Take a Pint of Milk or Cream, eight Eggs; 
a Nutmeg, grated, anda little Salt; then melt 
a Pound of Butter, and a little Sack, before — 
you ftir it; it muft be as thick with Flour as 
ordinary Batter, and fried with Lard; turn it 


on 
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on the Backfide of a Plate. Garnith with 
Orange, and ftrew Sugar over them. 

For making Apple Vanfey. ' 
* Cut three or four Pippins into thin Slices, 
and fry them in good Butter, then beat four. 
Eggs with fix Spoonfuls of Cream, a little Rofe” 
Water, Sugar and Nutmeg, ftir them together, 
and jour it over the Apples: let it fry a little, . 
and turn it with a Pye-plate.. Garnith with 
Lemon, and Sugar ftrewed over it.. | 

For making a Goofeberry ‘Tanfey. 

‘Fry a Quart of Goofeberries till tender in 
frefth Butter, and math them; then beat fever 
or eight Eggs, four or five Whites, a Pound 
of Sugar, three Spoonfuls of Sack, as much 
Cream, a Penny Loaf grated, and three Spoon- 
fuls of Flour: mix alli thefe together, and put 
the Goofeberries out of the Pan to them, and 
ftir all well together, and put them into a Sauce-. 
pan to thicken ; then put frefh Butter into the 
Frying-pan, fry them brown, and firew Su- 
gar on the Top. * ak 
For making a Water Tanke yeas; 3 
'. Take a dozen Eggs, and eight or nine of 
the Whites, beat them very well, and grate a. 
Penny Loaf, and put in a Quarter of 2 Pound 
of melted Butter, and a Pint of the Juice of 
Spinage. Sweetenit to your Tafte. ~ — 

For making an Apple: Froife; 

- Cut your Apples into thick Slices, then fry 
them of a light brown; take them up, lay thenr 
to drain, and keep them from breaking; then 
| giana make 
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make the following Batter: take five Eggs, but 
three Whites, beat them up with Flour and 
Cream, and alittle Sack; makeit the Thick- 
nefs of a. Pancake Batter, pour in a little melt- 
ed Butter, Nutmeg, anda little Sugar; melt 
your Butter, and pour Batter,. and Jay,a Slice 
of Apple here and there; pour more Batter on 
them; fry them of a fine light Brown; then 
take them up, and ftrew double. refined Sugar 
over them, ; 


srieonadeter SILA SSS: en j 


Directions: for making Pies and 
+ FARTS, : 


Fir making Minced Pies. 
ARBOIL about. a- Pound of tender lean 
Beef, add to it a Pound of fine Suet, two 
fine large Pippins, a Quarter of a Pound of 
Raifins of the Sun ftoned, chop them all {mall — 
together, and fweeten it with Lifbon Sugar, 
then put in a Pound of Currants well picked | 
and dried} fome All-fpice, alittle Salt, a little 
Lemon-juice, fome Angelica. and: candied © 
Orange-peel ; mix them all well together, and — 
moiftenit witha litt'e Sack or Brandy, which 
you like beft, and it may be kept a Month, if | 
you chufe to ‘lay any Part of it by. : 


For making @ Venifon Patty. 
‘Firft bone- a Haunch or Side of Venifon, 
then cut it fquare, and feafon'it with: Salt and __ 


Rappers ; make it up in your Pafte; a:Peck of | 
FE lour | 
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Flour for a Buck- pafty, and three Quarters for 
a Doe: two Pounds of Beef-fuet at the Bot- 
tom of your Buck-pafty, and a Pound anda 
Half fora’ Doe. A Lamb-pafty is feafoned in 
the fame Manner as a Doe. Lae ; 
For making a-Giblet*Pye, > | 
Firft feald, then: pick your. Giblets, and fet 
themon.the Fire, with Water enough to cover . 
them, feafon them pretty high with Pepper 
and Salt,.an. Onion, and.a Bunch of fweet 
Herbs. When, they are ftewed very tender, 
take.them out of the Liquor and let them ftand 
to cool; afterwards put them into a ftanding 
_ Pye, or into a Pan with.good Puff-pafte round 
it, a proper Quantity of Butter, and the Yolks 
of hard Eggs: forced Meat-balls may be laid 
over them, leaving a Hole on the:Top of the 
_ Lid to pour in half the Liquor which the Gib- 
lets were ftewed in, juft before your Pye is fet 
- in the Oven, and, if‘ there, is Occafion, the 
Remainder of the Liquor heated hot when it 
is cut open. Ae > Suwa AN 

For making a Goofe Pye. 
~ Make the Walls of a Goofe Pye that your 
Cruft be juft big enough. to hold the. Goofe ; 
firft have a pickled dried Tongue boiled tens 
der enough to peel, cut off the Root, bone 
the Goofe, anda large: Fowl... take half a 
Quarter of an Ounce of Mace. beat fine, three 
Tea-fpoonfuls of Salt, a Tea-fpoonful of | 
beaten Pepper, and mix all together; feafon 
both Fowl! and Goofe with it, then put the 
: | : Fow} 
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Fowl into the Goofe, and. the Tongue irfto ’ 
the Fowl, and lay the Goofe in the fame Form 
as if whole. Put half a Pound of Butter on 
the Top, and Jay on the Lid. This. Pye is 
excellent either hot or cold, and may be kept 
a great while, A Slice of this Pye makes a 
pretty little Side-dith for Supper. 
— Another Way, at 
Parboil your Goofe, then bone it, and fea= 
fon it with Pepper and Salt, and put it into a’ 
deep Cruft, with Butter both under and over. 
Let it be well baked, fill it up at the Vent- 
-Hole with melted Butter. © Serve it up with 
Muftard, Bay-leaves, and Sugar. } 
For making a Green Goofe. Pye. 
‘Take two fat green Geefe, bone them, then: 
feafon them pretty high with Pepper, Salt, Nut-. 
meg, and Cloves, and you may if you like it add 
a Couple of whole Onions in the feafoning, 
Jay them one en another, and fill the Sides, then: 
cover them with Butter, and bake them... 
For’ making a Savoury Chicken Pye. 
Seafon fix fmalH Chickens with Mace,. Pep- 
per, and Salt, both infide and out: then take 
three or four Veal’ Sweet-breads, feafoned with 
the fame, and lay round them a few forced 
Meat-balls, put in a little Water and Butter,, 
and bake it, then take a litrle fweet white Gravy 
not over ftrong, fhred a few Oyfters, and‘a little 
Lemon-peel, fqueeze in a little Lemon Juice, 
not to make it too four; if you have no:Oyfters 
take the whiteft of your Sweet-breads, boil 
Lhy: «stat a? them,, 
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‘them, cut themifmall, and put them intoyouF 


Gravy, thicken it: witha little Butter, and 
Flour; when you open your Pye,. if there be 
any Fat, tkim it off, and pour the above Sauce 
ever the Chickens Breafts ; fo ferve it upi with 
out any Lid. Pye fig 


. 1G frit hh | 
For making-Sootch Collop Pye... 


Cut a Fillet of Veal:inito thin Slicés, feafon’ 


with Pepper, Cloves, Mace, Nutmeg, andi Salts 
-eut an Onion: and lay it-in the-Bottom, then 
lay.a Rowof Collops and Slices of Bacon, and 
fome Yolks of hard Eggs; take fome Sayory, 
Sweet -marjoram. and Parfley f{hred, ftrew, them 
betwixt every Rowiof ‘Meat, till you have laid 
all your Collops:in, then» put:a-litthe Water 
into the Bottom: of your Pye, andfomePieces 
of Butter over your Meat;, youimay, putin fome 
pickled Mufhrooms, Oyfterss and, fliced » Let 


mon. When your lyevis baked, take-off the 


Lid, and pour away the Fat, then pour,infome 


good Mutton Gravy with Butter drawn thick. 


For making an Eel Pye, 

Skin and clean the Eels, feafon them witha 
little Nutmeg, Pepper and Salt, cut them.in 
long Pieces; you muft make your:Pye with 
good Butter Pafte; let it be oval; with a thin 
Cruft; lay in your Eels length way, putting 
over them a little frefh Butter, then bake them. 

For making a Mutton Pye. - 

Pepper and Salt your Mutton Steaks, fill 


the Pye, then lay on Butter, pour in fome thin 
, . Gravy 
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Gravy and clofe it.. .When it is baked fkim 
the Fat off the Pye, tofs up a handful of chop= 
_ ped Capers, Oyfters, and Cucumbers in Gra- 
vy, an Anchovy, and drawn Butter, and pour 
thent ins 32 5y@2) al’; | 


For making @ faviury Lamb Pye. 
Firft feafon the Lamb with Pepper, Salt, 
Cloves, Mace, and Nutmeg, then put it into 
your Cruft, with a few Sweet- breads and Lamb- 
ftones, feafoned as your Lamb, alfo fome large 
Oyfters, and favoury force-meat Balls, hard 


Yolks of Eggs, and:pour ina little thin Gravy ;> 


then put Butter all over the Pye, and lid it, 


and fet it in a quick Oven an Hour and an - 


Half; then make a Lear with Oyfter Liquor,. 
as much Gravy, a little Claret, with one An- 
chovy in it, anda grated Nutmeg. Let thefe 
have a boil, thicken it with the Yolks of two 
or three Eggs, and when the Pye is drawn, 
put it in, oat . 


For making a Potatoe Pye. 


* Firft make your Cruit, then put a Layer of» 
Butter in the Bottom, then boil your Potatoes _ 


tender, put them in, and lay upon them Mar- 
row, Yolks of hard Eggs, Orange, Lemon, 
and blanched Almonds, whole Spice, Dates, 
Piftachos, and Citron-peel candied; then put 
a Layer of Butter over all, clofe up your Pye, 
bake it, and when it comes out of the Oven, 
cut up the Lid, and pour in melted Butter, 
Wine, Sugar, and the Yolks of Egas. , 
Wea 1 ein For 
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For making a Pigeon Pye. 

| 'Trufs and lard your Pigeons with Bacen, 
feafon them with Pepper and Salt, and Nut- 
meg, ftuff them with force-meat Balls; lay 
on Sweet-breads, Lamb- -ftones, and Butter, 
and clofe the Pye; then pour in a Liquor made 
of Claret, Oyfter Liquor, Gravy, two An- 
chovies, a Faggot of fweet Herbs, and an Oni- 
on, and thicken it with brewn Butter. 


This Liquor will ferve for feveral maja of | 


Meats, and Fowl Pies. 


_, For making an Oyfter Pye. 

Firft parboil a Quart of large Oyfters in 
their own Liquor, then mince them fmall, and 
pound them in a Mortar with Marrow, Pifta- 
cho Nuts, and fweet Herbs, an Onion, and 
favoury Spice, and a little grated Bread, or 
féafon them in the fame Manner male lay on 
Butter, and clofe the Pye. 


For making a Herring Pye, 

Take fome pickled Herrings,. foak them Lin 
in frefh Water, take off the Skins whole, mince 
your Flefh with two Roes; put fome grated 
Crumbs of Bread, feven or-eight Dates, Rofe- 
water, a little eae with Saffron and Sugar, 
make of thefe a pretty {tiff Pafte, then fill the 
Skins of your Herrings with this Farce; lay 
Butter in the Bottom of your Difh, lay in’your 
Herrings and Dates with them, and on the top 
of them lay Goofeberries, Currants,and Butter; 
then clofe it up, bake it, and when done, Li- 
quor it with Vinegar, Butter, and Sugar. 


for 


\ 
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For’ making a Rabbit Pye. 


Firft cut Rabbits into Pieces, fry them in 
fash with-a little Flour, feafon them with 
Salt, ‘Pepper, Nutmeg, {weet Herbs, adding a 
little Broth; when they are cold, put them in 
your Pye, adding Morels, Trufiles, and pound- 
ed Lard; lay on the Lid, fet it in the Oven, 
and let A ftand for an Hour anda Half; when 
‘it is about half baked, pour in. your Sepec, im 
which the Rabbits were fried, and juft before’ 
you ferve it up to Table,. {queeze in fome: Se 
ville Orange. ' 


eh Tey] » For vaitiee! acaba et 

Parboil : a Couple: of Rabbits, bone, lard alt 3 
feafon ‘them with Pepper, Salt, ‘Nutmeg, ~ 
Cloves, and Mace, and Winter-favory ; ‘put — 
them in ‘your! Pye, withia good»many? force- 
meat Balls, laying a Pownd°of :‘Butter'on the — 
Top, clofe it up, bake it, and>whemiitis-cold — 
fill it mp with clarified: Butter. . | 


2 Bor: mating a ‘young Rook Pye. 
Cut: ‘young Rooks, flee and: parboil them, 

and puta Cruft at the Bottom of your Dith © 
with a great Deal of Butter, and force-meat 
Balls; then feafon the Rooks with Salt, Pepper, — 
Mace, Cloves, Nutmeg, and fome fweet Herbs, ~ 
_and put them into your Difh; pourin fome of 
the Liquor they were parboiled in, and lid it; 
when baked, cut it open and fkim off the Fat; 
warm, and pour in the Remainder of the Li- » 
quor they were Parboiled in, if you think your 


ee Warits it.” 
. For 
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Sweet-meats uppermoft, and when. it comes 
out of the Oven, put in half a Pint of Cream, 
and as much Sack. 


For making aw Apple Pye. © : 

Firft fcald about a Dozen large Apples very 
tender, then take off the Skin, and take the 
Core from them, and put to it twelve Egos, 
‘but fix Whites; beat them very well, and a 
Nutmeg grated, fugar it to your Tafte, and 
take the Crumb of a Penay Loaf grated, ‘and 
puta Quarter of a Pound of Batter melted § 
mix all thefe together, and bake them’ in a 
- Dith; Butter your Difh, and take Care thas 
your Oven i is'not too ‘hot. - 


The beft Ingredients for Savoury Piese" + 
_ The Meat, Fifth, or Fowls, Balls, Spic COS}. 
Lemon, Eyebasis Skinrits, Currants, Raifins,, 
Goofeberries, Damfons, Grapes, and Oranges 
peel candied,. apaniie Potatoes, and a Caudle, 


The Feshehou for Savoury Pies, 

‘The Meat, Fowl, or Fifh, favoury Spices,, 
fhrivelled Palates, Gosh? Combs ‘kad Stones, 
Lamb Stones, Bacon, Oysters, Muthrooms,, 

fernier Bottoms, Truffles, and a Lear. 


4 on 


Pafle for a "Patty. 


Knead up a Peck of fine Flours. with fix: 
Pounds of Butter and feitp Eggs,, with: cold: 
Water. ‘ ae 


Bo. 2s ~ Tos 
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To make a Cruft for a raifed Pye. 


Boil fix Pounds of Butter in a Gallon of 
Water, fkim_ it off very clean, and put it di- 
rectly into a Peck of Flour; work it well into 
a Pafte, then pull it in Pieces till. it is cold, 
and make it up in what Form you chufe.——= 


This will do for a Goofe Pye. 


} A fine Pafte for Patty-pans. 

Work up ‘a Pound, of Flour with half ¢ 
_ Pound of Butter, two Ounces of fine Sugary 
and Eggs. . | 


Or TARTS. | 
For making a Goofeberry Tart. 


‘Taking your Cruft, then fheet the Bottoms: 
of the Patty-pans, and ftrew them over with 
Powder Sugar; then take green Goofeberriess 
_ and fill your Tarts with them, and lay a Layer 
of Goofeberries and a Layer of Sugar; clofe 
your Tarts, and bake them in a quick Oven, 
and they will be very fine and green. 


A fort Pafte for Tarts. 


Rub a Pound of Wheat Flour and three 
Quarters of a Pound of Butter together, put 
three Spoonfuls of Loaf-Sugar to it, beat and 
fifted, the Yolks of four Eggs, beat very well; 
put to them a Spoonful or two of Rofe-water, 
and work them all together into a Pafte; then 
roll them thin, and ice them over, and bake 
them in a flow Oven, wie: 

: | For 


Cs 


For ‘making a Cherry Part: 


Take two Pounds of Cherries, bruife, ftone> 
and ftamp them, and boil up the Juice with. 
Sugar 5 ; then ftone four Pounds more of Cher- 
ries, and put them into your ‘larts with the - 
Cherry Syrup 5. eas your Tart, icé it, and: 
ferve it Up. 


es tae wife rone oie cone Si a000 e000 fh coe aif cone if cone hae he 
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PupDDINIGS. 


RY’ boiled Puddings, always take Care. 
the Bag or Cloth be very.clean, and dipe. 
in hot. Water, and then well floured. ita 
Batter-pudding, tie it clofe;. if a Bread-pud- 
ding, tie it loofe; and be fure the Water boils ; 
before you put ‘the uddings in; and you. 
fheuld move your Puddings in the Pot after, 
for Fear they fhould ftick. ‘When you make a. 
Batter-pudding, firf& mix the Flour well with ; 
Milk; then put in the Ingredients by Degrees, . 
and it will.be free from Lumps, . But fora: 
plain Batter-pudding, the beft Way is to ftrain: 
it through a coarfe Hair Sieve, that it may: 
neither: hoe Lumps, nor the Treads of the- 
Eggs; and all other Puddings, ftrain the Eggs. 
when they are beat. If you boil them in., 
Bowls, or China Difhes, butter the Infide be- . 
fore you put in your Batter; and for all baked { 
Puddings, butter the Pan or Dith before the- 
Pudding is put in. 

E 3. For 
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Por making a very fine Pudding. 

Take a Pint of boiled Cream, put into it a 
Tittle Nutmeg and Mace; then take the Crumb. 
of two French Rolls and put them into the 
Cream; then take the Yolks of fix Eggs, and. 
about twenty Almonds beaten very fmall, and - 
half a Pound of Marrow; mingle all thefe _ 
well together, and feafon it with a little Sugar 

and Salt, and fend it to the Oven. 


A very good Plumb- Pudding, and not expenfive, 


Take a Quart of Milk, twelve Ounces of 
Currants, the like Quantity of Raifins of the 
Sun, ftoned, a Pound and a Half of Suet 
chopped fmal], eight Eggs and four Whites, 
"half a Nutmeg grated, a little beaten Ginger, 
a Spoonful of Brandy, a few Sweet-meats, and. 
mix it up very ftiff with fine Flour. You may 
bake it or boil it. Take Care the Oven be 
not over hot. 


| For making a boiled Pilumb-Pudding. 

Shred a Pound of Beef Suet very fine, and’ 
three Quarters of a Pound of Raifins ftoned ; 
then take fome grated’ Nutmeg, 2 large Spoon- 
ful of Sugar, a little Salt, four Eggs, fome 
Sack, three Spoonfuls of Cream, and about fix 
Spoonfuls of Flour; mix thefe well together, 
tie it up in-a Cloth, and let it boil three Hours s: 
pour melted: Butter over it, 


For making a Bread-Pudding, 
Put a Quarter of a Pound of Butter. into a: 
Pint of Cream, fet it on the Fire, and keep it 
| |  ftirring 5 
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Rirring; the Butter being~melted, put im as 
much grated Bread as will make it pretty light, 
fome grated Nutmeg, a little Sugar, three or 


four Eggs, and a little Salt; mix all well to- 


gether, butter a Difh, pour it in, and bake ig 
half an Hour. 


For making an Apple Pudding. 
Seald fix or eight Codlings, take out the 


Cores, and cut them into Pieces, put fome 
Cinnamon, fome Sugar, and roll them up in 


a fine Pafte, tied up in a clean Cloth; about. 


an Hour will boil it; then pour into it fome 
melted Butter and Cream, and ferve it up. 


For making a light Pudding. 

Put fome Cinnamon, Mace, and Nutmeg 
into a Pint of Cream, and boil it; when it is 
boiled, take out the Spice; then take the 
Yolks of eight Eggs,,and four of the Whites 5. 
beat them well with fome Sack, then mix them. 
with your Cream, with a little Salt and Sugar, 
and take a Halfpenny white Loaf and a Spoon- 
ful of Flour, and put ina little Rofe Water; 
heat all thefe well together, and wet a thick 
Cloth, and flour it; then put your Pudding 


into it, and tie it up, and when the Pot boils, | 
it muft boil an Hour. Melt Butter, Sack, and 


Sugar, and pour over it. 


For making a cheap baked Rice Pudding. 
Take a Quarter of a Pound of Rice, boil it 
in a Quart of new Milk, ftir it that it does not 
burn ; when it begins to. be thick, take it off, 


het it ftand till it is.a little cool; then ‘tirin: 


well 
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is eee 


| (C 56 7) 
well’ a Quarter of a Pound of. Butter, and® 
Sugar to your Palate; grate a-{mall Nutmeg, . 
butter your Difh, pour it in,:and ‘bake it. 

_, For making a Rice Padding. | 

Take half a Pound of: ground: Rice, fet it’ 
on the Fire, with three Pints of new Milk;. 
boil it well, and-when it is almoft cold, put: 
to it eight Eggs, well beaten, but only half 
the Whites; with half a Pound of Butter, and: 
half a Pound of Sugar; putin fome Nutmeg. 
or Macé. ‘It-will take-about half an Hour to~ 
bake it. ‘ , 

_ For making a Batter Pudding. 

Take fix Eggs, about a Pint of Milk, and: 
four Spoonfuls of ‘Flour ; «put in a little Salt,. 
and half a grated Nutmeg; you muft take- 
Care your Pudding is not too thick,. flour your: 
Cloth well. Three Quarters of an Hour will; 
boil it. . Serve. it with Butter, Sugar, and a. 
little Sack. : 


For making a Quaking Pudding. 

» Beat e'ght Eggs very well, put to them) 
three Spoonfuls of fine white Flour, a Pint: 
and a Half of Cream, a little Salt, and boil it- 
with :a Stick of Cinnamon and a Blade of: 
Mace; when it is cold, mix it, butter your: 
Cloth, but do not give it over much Room in: 
the Cloth. About an Hour will boil it. You: 
muft turn it in the boiling, or the Flour will: 
fettle ; fo ferve it up with a little melted: 
Butter, 


* 


For: 


Ry, 
For making a Potatoe Pudding. 
Boil four large Potatoes, as you would do 
for eating, beat them with a little Rofe-water 
and a Glafs of Sack in a Marble Mortar; put 


to them half a Pound of melted Butter, half a 
Pound of Currants well cleaned, a little fhred 


Lemon-peel and candied Orange; mix all to- — 


gether, bake it, and ferve it up. 


for making a Goofeberry Pudding. 
Pick, coddle, bruife, and rub a Quart of 
green Goofeberries through a Hair Sieve, to 
take out the Pulp; then take fix Spoonfuls of 
the Pulp, fix Eggs, half a Pound of clarified 
Butter, three Quarters of a Pound of Sugar, 
a little Lemon-peel fhred fine, 2 Handful of 
Bread Crumbs or Bifcuit, a Spoonful of  Rofe 
Water or Orange-flower Water; mix thefe 


well together, and bake it with Pafte round 


* the Dith. You may, if you pleafe, add fome 
Sweet-meats. , 


For making excellent Black Puddings. 


Take a Quart of Hog’s Blood, a Quart of 
Cream, ten Eggs, beaten well together ; ftir 
them very well, and thicken it with Oatmeal 
finely beaten, grated Bread, Beef Suet finely 


fhred, and Marrow in little Lumps ; feafon it 


with a little Nutmeg, Cloves, and Mace, mix- 
~ ed with Salt, a little Sweet-marjoram, Lemon, 
Penny-royal, and Thyme, fhred very well to- 
gether and mixed; fill the Guts, being well 

cleanfed, and boil them carefully, 
Far 
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For making Marrow Puddings. __ 
Firft boil. a Pint of Cream and the Marrew: » 
of the Bones, except a few Bits to lay on the 
Top, then flice a Penny white Loaf into it ; 
when it is cold, put into it half a Pound of 
blanched Almonds, beaten very fine, with two 
Spoonfuls of Rofe Water, the Yolks of fix 
Eges, a Glafs of Sack, a little Salt, fix Ounces. 
of candied Citron and Lemon fliced thin; mix. 
all together, then put it into a buttered Difh,. 
duft on fine Sugar, then lay on the Bits of 
Marrow; bake and ferve it; you may add half 
a Pound of Currants. 
N..B. When you boil Cream, take Care to: 
ftir it all the Time. é ; . 
ne For making Cuftard Pudding. 
_ Beat fix Eggs in a Pint of Cream, with two 
Spoonfuls of Flour, half a Nutmeg grated, a: - 


~ Bittle Salt and Sugar to- your Tafte: butter a: 


Cloth, and put it in when the Pot boils; boil: 
it exactly half an Hour,. and melt Butter for: 
Sauce, 


EOIN MOC eC IIE 


Cakes, Cheefecakes,. Cuftards.. 
; Or C A. KE S&S 
For making a Pounp Cake. 

| AKE a Pound of Butter, beat it in am: 
_ 4, Earthen Pan with your Hand one Way,. 
till it is like fine thick Cream; then have ready- 
twelve Egos, but fix. Whites, and beat them: 

up» 
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For making a cheap Seed Cake. 

Put a Pound and a Half of Butter in a 
Sauce-pan, with a Pint of new Milk, fet it 
on the Fire; take a Pound of Sugar, half an 
Ounce of All-fpice beat fine, and mix*them 
with half a Peck of Flour. When the Butter 
is melted, pour the Butter and Milk into the 
Middle of the Flour, and work i up like Pafte ; 


peur in with the Milk half a Pint of good Ale 


Yeaft, and fet ic before the Fire to raife, juft 
before it goes to the Oven. You may either 
putin fome Carraway-feeds or Currants, and 
bake it in a quick Oven, 


If you make it in two Cakes, they will take 


an Hour and a Half baking. 


For making Mackeroens. 
Take a Pound of Almonds, let them be 
fealded, blanehed, and thrown into cold Wa-« 
ter, then dry them in a Cloth, and pound them 


fina Mortar, moiften them with Orange-flower _. 


Water, or the White of an Ege, left they turn 


to Oil; afterwards take an equal Quantity of 


fine powdered Sugar, with three or four Whites 
of Egos, and a little Mufk, beat all well to- 
gether, and fhape them round on Wafer-paper 


with a Spoon, Bakethem in a gentle Oven — 


-on Tin. ‘ i 
Or CHEESE-CAKES, 
For making Cheefe-Cakes. 


Take the Curd of a Gallon of Milk, three 
Quarters of a Pound of frefh Butter, two gra- 


ted Bifcuits, two Ounces of blanched Almonds 
Fk 


pounded 
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pounded with a little Orange-flower Water, 
half a Pound of Currants, feven Eggs, Spice, 
_ and Sugar; beat it up with a little Cream till 
it is very light, then fill your Cheefe-cakes. 


For making Rice Cheefe-Cakes. 


Boil two Quarts of Cream or Milk, a little 
while, with a little whole Mace and Cinnamon, 
then take it eff the Fire, take out the Spice, » 
and put in half a Pound of Rice-flower, and 
put it on the Fire again and make it boil, ftir- 
ring it together; then take it off, and beat the 
Yolks of twenty-four Eggs; fet it on the Fire 
again, and keep it continually ftirring, till it 
is as thick as Curds; add half a Pound of 
blanched Almonds pounded, and fweeten it to’ 
your Palate. Or, if you chufe it, you may 
put in half a Pound of Currants, well picked 
and rubbed in a clean Cloth. 


For making Lemon Cheefe-Cakes. 
‘Take two large Lemon-peels, boil and pound) - 
them well tozether in a Mortar, with about 
fix Ounces of Loaf Sugar, and the Yelks of 
fix Eggs; mix all well together, and fill the 
Patty-pans about half full. ahs 
Orange Cheefe-cakes you may do the fame 
Way, but be very careful to boil the Peel in 
two or three Waters, to take out the Bit- - 
rernefs. 


Or CUSTARDS. 
An excellent Pafte for CusTARDS. 
Take One Pound of Flour, Butter twelve 
Ounces, the Yolks of four Eggs, fix Speon- 
fuls 
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-fuls of Cream; mix them well together, and 
Jet them ftand twenty Minutes, then work it 
up and down, and roll it very thin. 


For making a Cuftard. 


Boil a Quart of Cream or Milk, with a 
‘Stick of Cinnamon, a large Mace, and a quar- 
tered Nutmeg; when half cold, mix it with 
eight Yolks of Eggs, and four Whites, well 
beat, fome Sack, Sugar, and Orange-flower 
‘Water. Set all on the Fire, and ffir it till a 
white Froth rifes, which fkim off; then ftrain 
it, and fill your Crufts, which fhould be firft 
dried in the Oven, and which you mutt prick 
with a Needle before you dry them, to prevent 
their rifing in Blifters. ; 

_ Or you may put it into Cups, without the 
wane, . : : 
. -Ancther Cuttard. 


Boil 2 Quart of Cream, with a Blade of 
Mace, beat ten Eggs, but half the Whites, 
take the Mace out, and when almoft cold, beat 
in the Eggs, with one Spoonful of Orange- 
flower Water; fweeten to your Tafte, and 
put it into your Cuftard-cups, and let them 
juft boil up in the Oven; and-if you boil the 
Eggs in the Cream all together, then you may 
put it into your Cuftard-cups over Night, and: 
they will be fit for Ufe. Be 


For making a@ Cream Cuftard. 


: Grate the Crumbs of a Penny Loaf .very: 
finé, and mix it with a good Piece of Butter,, 
Ba. SSA Ten and. 


(64 ) : 
and a Quart of Cream; beat the Yolks of — 
twelve Eges with Cream ; fweeten them with 
Sugars and let them thicken over the Fire; 
make your Cuftard fhallow, bake them in a 
gentle Oven, and when they are baked, flrew 
fine Sugar over them, 


For making a Rice Cuftard. 


Firft boil a Quart of Cream with a Blade of - 
Mace, then put to it boiled ground Rice, well 
beaten with your Cream; put them together, 
and ftir them well all the while it boils on the - 
Fire; and when it is enough, take it off, and” 
fweeten it as you like ; put in a little Rofe- 
water, and ferve it cold. 


_ For making Common Bifcuits. 
Beat up fix Eggs, with a Spoonful of Rofe- 
_ water and a Spoanful of Sack; then add a- 
Pound of fine powdered Sugar ‘and a Pound 
of Flour; mix them into the Eggs by needs 
and an Ounce of Coriander-feeds ; mix all well 
together, fhape them on white thin Paper, on © 
tin Moulds, in any Form you pleafe ; beat the © 
White of an Ege with a Feather, rub them 
over, and duft the Sugar over them,; fet them > 
into an Oven moderately heated, till they rife, 
and come to a good colour, then take-them 
out; and when you have done with the Oven, 
if you have no Stove to dry them in, put them 
into an Oven again, and let them ftand all 
Night to dry, 


f For 
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For making a plain Cuftard. 

Take a Quart of new Milk, fweeten it to 
‘your Tafte, grate a: little Nutineg, beat up: 
eight Eggs well, leave out half the Whites,. 
ftir them into the Milk,. and bake it in China 
Bafons,-or put them into a Kettle of boiling. 
Water, taking Care that the Water does not 
come above half Way up the Bafons, for fear 
of its getting into them. You may add a: 
fmall Glafs of Brandy, or a little Rofe-water,. 
_in your making.. 


2 Or making an Almond Cuftard. 

Firft blanch your Almonds, then pound 
them ina Mortar very fine; adda little Milk 
in the beating, prefs it through a Sieve, and. 


make it as the Cuftard above-mentioned, and 
bake it in Cups. 
For making whipt Sylabub.. 
Take ‘a Pint of Canary, two Quarts of 
Cream, fome Whites of Eggs, and a Pound 
of fine Sugar, and beat it with a Whitk till it 


froths well; fkim off the Froth, and put it. 
Into Syllabub Glaffes.. 
For. making a White-Pot.. 

Take a Quart of new Milk, flice the Crumb: 
of a Half-penny Roll into it, then beat up the - 
Yolks of fix Eggs, with Rofe water, and put: 
them in with fome grated Nutmeg and Cinna- 
mon; fweeten it to'your. liking, and careiwly- 
mix them well together;. then take your Pan,, 
and lay into it fome good Beef Marrow, or- 
Butter, and put in all fie above. Ingredients, . 


}) 3, (but: 


~ 
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(but take particular Care they are all well mix- ~ 
ed together, or it will curdle) then putiit into 
the Oven, but not too hot; when you ferve it 
up, grate fome fine Sugar over it. 


Sperone on de cccort con fe: silly igilpati ad 
Or COLLARING. 
For Collaring Beef, : 


AKE a thin Flank of Beef, flit it thro’ the — 


Middle, fale it with-a Quarter of a Pound 
of Salt Petre, half a Pint of Peter Salt, and a 


Quart of white Salt; let it lie fix Days, then © 


feafon’ it with an Ounce, of Pepper, half an_ 
Ounce.of Cloves and Mace, a little Thyme, 


q 
; 


and Lemon-peel finely fhred; roll it up tight, 7 
bind it hard with coarfe Tape, and cover it — 


with Pump-water, and then bake it in a Pan © 


with Houfhold Bread. When it comes out of — 


7 


the Oven, roll it tight in a Coarfe Cloth, and — 


tie it at both Ends; when it is cold, fate off 


the Cloth and Tape, and keep it in a cool Places. 


For collaring a Breaft of Veal. 


Take a Breaft of Veal, and bone it; lay all: 


1 
{ 
S 


} 


ever the Infide thin Slices of Bacon; feafon it ~ 
with Pepper, Salt, and Spice, a little Thyme, 


- Lemon- peel and Sage; roll it up into a Collar | 


and bind it tight. with Tape; boil it in. White 


Wine Vinegar and Water of each a like Quan— 
tity: adda ‘little Salt, and fome whole Cloves. — 


and Mace, with a Bunch of fweet Herbs, and: 


a Slice or two of Lemon; let it boil two og : 
keep it in-the Liquor you: boil it ing. and ferve — 


itin Slices-with Oil and: Lemon. 


Pop 


: 
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For collaring Pork. 

Take a Belly-piece of Pork, bone it, and 
feafon it high in Pepper, Salt, and Spice, and 
a good Handful of Sage fhred ; roll it tight as _ 
before directed, boil it five Hours in the fame 
Pickle as for the Veal before. Serve it with 
Muftard and Sugar. 


For collaring Mutton. : 

Take a large Breaft of Mutton, bone it, 
feafon it with Pepper, Salt, Spice, Thyme, and 
Lemon-peel fhred fine; roll it up tight, and 
bind it hard with Tape; boil it two Hours in 
Water and Salt, with fome whole Spice and 
Pepper, and a Bunch of fweet Herbs, Serve: 
it in Slices with all Sorts of Pickles. 


For collaring. Eels. 

Take a large Fel, and flit it down the 
‘Back; take out the Bone, feafon it high with 
Pepper, Salt, Spice, and a little Thyme fhred 
Ane. Roll it up into a Collar; put a Cloth 
about it and bind it with Tape; boil it one 
Hour in White Wine and Vinegar, of each a- 
like Quantity, with whole Pepper and Spice, - 
a Bunch of {weet Herbs, and a Slice or two- 
of Lemon, with a little Salt. When it is 
cold, take off the Tape and the Cloth,.and 
keep it in the Pickle you boil it in. Serve it 
-in.Slices, with Oil and Lemon, and fome of: | 
the Pickle. : 


For callaring Pig. | 
Take a large Pio, cut off his Head, flit: 
him down the Back.;. bone it, lay itin Water 
¢ , four 


) ( 68 ) 
four Hours; then dry it well; feafon it with 

Pepper, Salty Spice, and a Handful of Sage 
fhred fmall. Roll it all into one Collar; put 
it into a Cloth, tie it tight with coarfe Tape, 
and boil it three Hours in White Wine Vine- 
gar and Water, of each a like Quantity. Pat: 
in.a little Salt, and a Bunch of fweet Herbs, 
whole Cloves, Mace and Pepper, and a Slice: 
or two of Lemon. When cold, take off the- 
Tape and Cloth. Keep it in the Pickle; 
ferve it in Slices, with Lemon-and fome of the. 
. Pickle. . 
MAAS MAS SRR 


Or RAGOOS, 

To ragoo Lamb Stones. | 
He got two or three Pair of Lambs: - 
. & Stones, parboil them, take off the Skin,. 
and cut them in four or eight Pieces, ftrew. 
fome fine Salt over them, and wipe them dry, 
flour them without touching them with’ your- 


Hands, fry them immediately in very hot Hogs, — 


Lard, and make them crifp; then difh them. 
up and ferve away. 


_ To ragoo a Breaft of Veal: 

Tard a Breaft of Veal, and half reaft it; 
then pour upon it fome flrong Gravy, and ftew: 
it very well with a Bunch of fweet Herbs, an> 
Onion, Pepper and Salt, Cloves and Mace;, 
then, for the Sauce; take fome Butter. and» 
brown it, and fhake a little Flour into it; take- 
the Liquor you. flewed your Vealin, and bail 

LE. 
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it well with Palates, Oyfters, Mufhrooms, 
forced Meat, Artichoke Bottoms, and Sweet- 
breads ; fqueeze in a Lemon, and after you 
have ftrained off your Herbs, tofs it up all to- 
gether, and pour it over the Veal. 


4A Ragoo-of Cocks Combs, Cocks Kidneys, 
| and fat Livers. 
Take a Stew-pan, put in it a Bit of Butter, 
a Bunch of fweet Herbs, fome Muthrooms and 
‘Truffles; put it for a Minute over the Fire, 
flour it a little, moiften it with half a Spoon- 
ful of Broth, feafon it with Salt and Pepper, 
let it ftew a little, then put in fome Cecks- 
combs, Cocks-kidneys, fat Livers, and Sweet- 
breads ; let your Ragoo be palatable, thicken 
it with the Yolks of Eggs; ferve it up hot for 
a dainty Difh. : 
For drefing Lamb in Ragoo. 
__ Take your Lamb, half roaft it, then cut it 
in four Pieces, and tofs it up in a Stew-pan to 
brown it; then ftew itin good Broth, with 
‘Salt, Pepper, Cloves, a few Mufhrooms, and 
fweet Herbs; when it is enough, put to ita 
(Cullis ef Veal, ‘and ferve it. 7 
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For. potting a Hare, 
Bore your "Hare, and take away all the 
{kinny Part, then put to the Fleth fome 
good fat Bacon and favoury Herbs; feafon it 
| : ; with 
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with Mace, Nutmeg, and Pepper, and a little 
Salt, then beat all this fine in a Mortar; then 
pot it down, and put in a Pint of Claret and 
bake it about an Hour and Half, and when it 
comes out, pour out all the Gravy, and fill it 
up with clarified Butter. 


For potting Tongues. ' 
Take two Tongues, Salt them with Salt- 
petre, white Salt, and brown Sugar; bake them 
tender in Pump-water; then blanch them, cut 
off the Roots, and feafon with Pepper and 
Spice. Put them in an oval Pot, and cover 
all ever with clarified Butter. ’ 


For potting Beef. 


Take a Leg of Mutton Piece of twelve 
Pounds, cut it into-pound Pieces, and Salt it 
as for Collar of Beef; let it lie fix Days, bake 
it in a Pan covered with Pump-water, and 
bake it with Hovfhold Bread; when it comes 
out of the Oven, take it out of the Liquor, 
beat it in a Stone Mortar; then feafon it with 
an Ounce of Pepper, half an Ounce of Cloves 
and Mace, mix it into a Pound of clarified 
Butter, put it clofe into your Pot, and cover 
it with clarified Butter on the Top half an 
Inch thick, 


For potting Chefhire Cheefe. 


Put three Pounds of Chefhire Cheefe into a 
Mertar, then take a Pound of the beft frefh 
Butter you can get; pound them together, 
and in the beating add a Glafs or two of Ca- 

nary 
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nary, and half an Ounce of Mace, fo finely 
beat and fifted that it cannot be difcerned, 
When all is well mixed, prefs it hard down 
into a Pan, cover it with melted Butter and . 
keep it cool. a | 
A Slice of this upon Bread eats very fine. 


Of Soups, Brotus, and Gravy. 


HE beft Method of boiling Broths is over 
a Stove, and let it be uncovered, for the 
Cover being on caufes it to boil black. 


To make Broths for Soups or Gravy. 
Chop a Leg of Beef to Pieces, fet it on the 
_ Fire in about four Gallons of Water, fkim it 
clean, feafon it with white Pepper, a few 
_ Cloves, and a Bunch of {weet Herbs. Boil it 

till two-thirds are wafted, then feafon it with 
‘Salt; Jet it boil a little while longer, then 
“Rrain it off, and keep it for Ufe, 


To make a fine White Soup. 
Take a Leg of Beef, and a Knuckle of 
Veal, and let them boil at leaft four Hours ; 
‘ then beat a Pound of fweet Almonds ve 
fine, and mix them with fome of the Broth ; 
then ferve with the Almonds in it, and Sips 
pets of fried Bread. | 


To make folid, or Portable Soup. 
Get a Leg of Veal, or any other young 
Meat, cut off all the Fat, and make firong 
Broth after the common Way; put this inte 


a wide 
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a wide Bafon, or a Stew-pan well tinned ; let’ 
it ftew gently over a flow Fire till it is boiled 
away to one- -third of the Quantity, then take 
it from the Fire, and fet it over Water that is 
kept conftantly boiling, this being an even 
Heat, and not apt to burn the Veffel ; in this 
Manner let it evaporate, ftirring it often till it 

becomes, when cold, as hard a Subftance as 
Glue; then let it dry by a gentle Warmth, 
and keep it from Moifture. 

¢ When you ufe it, pour boiling Water upon’ 
it.) lt makes excellent Broth, either ftrong or 
weak, according to the Quantity you put in. 
it will keep good at leaft twelve Months. 


To make Peas Soup. 


‘Make two Quarts of good Broth from Beef 
and pickled Pork ; take Celery, Turnip, Mint, 
Onion, and all Sorts of Kitchen Herbs, ftew 
them down tender with a Piece of Butter, rub 
all thefe through a Sieve; and, one Pint of 
Pes being boiled to a Pulp, rub thes through 
a Sieve, thinning it with your Broth till all is 
through. Seafon it with Pepper and Salt; and ~ 
have boiled tender fome Celery and Leeks cut. 
{mali to put in the Soup. 

White Peas and green Peas are both done 
this Way. Fry fome Bread to go in it. 


To make Gravy Soup. 


Cut a Pound of Mutton, a Pound of Veal, 
and a Pound of Beef into little Pieces; put it 
into feven or eight Quarts of Water, with an 
old Fowl beat to Pieces, an Onion, a Carrot, | 
iome — 
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fome white Pepper and Salt; a little Bunch 
of fweet Herbs, two Blades’ of Mace, and 
three or four Cloves, fome Celery, Cabbage, 
Endiff, Turnip, and Lettuce. Let it ftew over 


a flow Fire till half is wafted, then ftrain it off 


for Ufe, : 
For making Calf’s Head Soup. 

" Stew a Calf’s Head tender, then ftrain off 
the Liquor, and put into it a Bunch of {weet 
Herbs, Onion, Mace, fome Pearl-barley, Pep- 
per and Salt; boil all a fmal] Time. Serve it 
up with the Head in the middle, bored. 

Garnifh with Bread toafted brown, and 
grated round the Rim, 


Mutton Broth. 


Boil the Scrag-end of a Neck of Mutton in 
about four Quarts of Water, then put in an 
Onion, a Bunch of fweet Herbs, and a Cruft 


of Bread. Boil it an Hour, then putin the | 


‘other Part of the Neck; after that fome dried 
“Marigolds, and Turnips, Cives, and Parfley 
‘chopped fmall; put thefe in about ten Mi- 
nutes before your Broth is enough. Seafon it 
with Salt, thickened with Oatmeal ; others 
thicken with Rice, and others with Bread, 


For making Jelly Broth for confumptive Perfons. 
Take a Joint of Mutton, a Capon, a Fils. 
let of Veal, and five Quarts of Water; put 
thefe in an Earthen Pot, and boi] them over 


a gentle Fire till one half be confumed ; j then” 
: fqueeze. 
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fquieeze all together, and ftrain the Liquor 
through a Linen Cloth. 


Beef Broth. 


Crack the Bone of a Leg of Beef in two or © 
three Parts, put it in about a Gallon of Water, — 
then put in two or three Blades of Mace, a 
Cruft of Bread, Salt, and a Bunch of Parfley. © 
Boil it till the Beef and Sinews are tender. : 
Cut fome toafted Bread into fquare Pieces, and — 
Jay in your Difh. Lay in the Meat, and pour | 


your Soup over it. : 


Gravy for White Sauce. 


Cut a Pound of Veal into {mall Pieces, — 
boil them in about a Quart of Water, witha — 
Blade of Mace, an Onion, fome white Pep- — 
‘per, and two Cloves. Let it boil till it is of : 


proper Strength, | $ 


A gocd Gravy for any Uf. 


Take two Ounces of Butter and burn it in 
a Frying-pan till it is brown, then put in two © 
Pounds of lean Beef, two Quarts of Water, © 
and half a Pint of Wine, red or white, as you” 
would have the Colour; put in threeor four ~ 
Shalots, half a Dozen Mufhrooms, Cloves, — 
Mace, whole Pepper, and four or five Ancho- © 
vies; let it ftew for an Hour over.a gentle” 
Fire, and train it of for Ufe. 


For making Gravy fur moft Things. 

If you live where you can’t always have © 
Gravy Meat, when your Meat comes Frorll 
; the © 
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the Butcher, take a Piece of Beef, a Piece of 
Veal, and a Piece of Mutton, cut them into 
as {mall Pieces as you can, and take a deep 
Sauce-pan with a Cover; lay your Beef at the 
Bottom, then your Mutton, then a very little 
Piece of Bacon, a Slice or two of Carrot, fome 
Mace, Cloves, whcle Pepper, black and white, 
a large Onion cut in Slices,.a Bundle of fweet 
Herbs, and then Jay in your Veal. Cover it 
clofe over a flow Fire for fix or feven Minutes, 
fhaking the Sauce-pan now and then ; then 
fhake fome Flour in, and have ready .fome 
boiling Water, which pour in till you cover 
the Meat and fomething more. Cover it clofe, 
and let it ftew till it is quite rich and good,. 
then feafon it to your faite with Salt, and 
ftrain it off, } 


7 
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: VOT gi ted Sted enn See Diy a 
; quae Currant Jelly.. : 
ICK a Gallon of ripe Currants from the 
Stalks, put them in a: Pan, and bruife 
them well wich your Hands; then ftrain off 
the Juice, and to every Pint take three Quar- 
ters of a Pound of fine Loaf Sugar, put them- 
in your preferving Pan together, and letthem: 
boil till they Jelly, which will be in about 
twenty Minutes, then pour it into Glaffes,. . 


Calf’s Foot Jelly. Pe 
Take four Calves Feet, clean wafhed and 


roned, put a Gallon of Water, with four 
2 '» Ounces 
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Ounces of Hartfhorn, boil it to a Jelly, them 
yun it through a Bag, and clarify it with fix 
Whites of Eggs, add to it a Quart of white - 
Wine, the Juice of five Lemons, and fix Pip- 
pins fliced, fweeten it with the beft Sugar to 
your Vafte, fo boil it up, and run it nroue 
your Bag into Glaffes. 


Hartfhorn Jelly. 

“Fake a Pound of Hartfhorn, and put to it 
three Quarts of Spring Water 5 put it over a 
flow Fire, and let it boil gently till it comes to 
a Quart, thea ftrain it off, and Jet it ftand till 

it is celd, then take the grofs Part off, and 
put it to the Juice of four Lemons, and Sugar. 
te your Lafte, and the Whites of four Eggs; - 
boil all thefe up gently, and run them through 
your Bae into Glaffes. : 


~ «> In all the Receipts for rikbaue Jellies § 
you may obferve, that after your Jelly has once | 
paffed through the Bag, you muit put it in the 7 
‘fecond Time by little and little, and fo on, | 
till you find it becomes very fine; and if you © 
find your Jelly does not fine readily, you muft 7 
take the Shells of your Eggs and break them © 
{mall, and boil them up in your Je! ly, and fo 

_ Yunit again through the Bag. : 


Za make Jelly of Pippins or Codlins. 


Take fix Pippins or Codlins, pare and flice 7 
them into a Quart of Spring Water, boil it” 
till it comes to a Pint, ftrain it, and put to the # 
Clear a Pound of. fie Sugar boil it till it 7 
will Jelly, fkim it elean as it boils 3 this Jelly} 

; is 
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is proper to put a little on the Top of any red 
or white Preferve. 


DYKE DAS PLE DE DPE DKK DLE PE KE HR 


OF Om aN ie YF ON: G.. 
| To candy Cherries. : 


ET them before they are full ripe, hone 

them, and having boiled your fine Sugar. 
to a Height, pour-it on them, gently moving 
them, and fo let. them. ftand till almoft.colc 
then take them out, and dry them by the Bicss 


Yo candy Barberries and Grapes. 

Take preferved Barberries, wath off the 
Syrup in Water,, and ‘fift fine Segar on them ;. 
then let them be dried’ in ‘the Stove; turning 
them: from: Time to: Time’ til] they are tho- 
rough dry. Preferved Grapes may allo be can- 
died after the fame Manner,. 


bey Fy candy Orange or. Lemon Peels: 


“Having fteeped: your, Orange peels as rettem 
as you thall judge convenient, in. Water, to» 
take away the Bitternefs; then let them be 
gently dried. and candied with. Syrup made of- 
Sugars. 

To candy Apricots:. 

You muft flit them on one Side of the Stoney, 
and put fine Sugar on them,. then lay them one 
by one in a. Dith, and bake.thean. in, ap: ‘ay 
hot Oven;, then. take them: out-of the [ih 
and dry them on Glafs Plates in: an Ove: Hog 


three or four Days. 
Or ah cos Pick Ligo 
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Picxnntine and PRESERVING. 


Rules to be obferved in Pickling. 


EVER ufe any Thing but Stone Jars 

for all Sorts of Pi ckies that require, hot 
Pickle to them, for Vinegar and Salt will pe- 
netrate through all wayiion Veffels; Stone and 
_ Giafs are the. only Things to keep Pickles in. 
Be fure never to put your Hands in to take 
Pickles out, it will foon fpoil them. The beft 
Way is, to every Pot tie a wooden Spoon, full 
of little Hales, to take the Pickles out with. 


‘Let your Brafs Pans, for green Pickles, be’ . 


exceeding bright and clean, otherwife your 
Pickles will have no Colour; ufe the very beft 
and ftrongeft White Wine Vinegar ; likewife 
be very exa& in watching when your Pickles: 
begin to boil and change Colour, fo that you 
may take them off the Fire immediately, other-- 
wife they will lofe their Colour, and grow fofe 
in keeping. 


See ee 


Cover your pickling Jars with.a wet a i 


der and Leather. & 


To pickle fmall Cucumbers:. 
Take them frefh gathered, put them in a» 


Pan, and pour on them as much boiling hot’ | 


Brine as will cover them. Let them ftand® 


clofe covered twenty-four Hours; then take’ 
trem out and dry them, and put them into the” 
Pot you intend to keep them in, with Cl oves,. 
Mace, Pepper, fome Dill and Fennel, (a little: 7 
| Horfe-—- 7 
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Horfe-radifh, fome Lemon-peel, and a few 
Bay-leaves. Pour on them as much boiling hot 
Vinegar as will cover them. Do thus three: 
‘Times in three Weeks. Keep them clofe ftopt: 
and hot fix Hours at a Fime; and if they be 


not green, make’ your Vinegar boil, and put 


in the Cucumbers, and let them boil up fix. 
Minutes. . : 
To pickle French Beans. 


Take them young, before they have any: 
Strings, lay them in a cold Brine fix. Days,. 


~ and one Day in frefh Water; then dry them,. 


4 


and put them in a Pot with whole Spice, Pep-- 
per, fome Ginger, Lemon-peel, and a few Bay- 
leaves, .Cover them with boiling hot Vinegar,, 
and do them.as-the fmall Cucumbers. 


Zo pickle Mufhrooms. 


‘Take them frefh gathered, (the Bottoms are’ 
the beft) cut the Stalks half off, put them in 
Water and a little Salt;. let them lic two: 


- Hours; then rub the Tops with a Piece of: 


Flannel, and 4s you rub them,.put.them in 
clean Water with a little Salt; let them lie: 
four Hours; make your Water and Salt boil, 
and then put in your Mufhrooms; let them 
boil eight Minutes; then take them out: from: 
the boiling Liquor, and put them hot/in cold 
Water and a little Salt ;: let them lie twenty- 
four Hours; then dry them, and put them into. 
a Glafs with whole Mace, fliced Nutmeg, and 
fome Bay-leaves; then boil as: much White 
Wine and- Vinegar as- will. cover them; and: — 

when. 
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when’ it is cold, fill up your Glafs, and puf' 
fome fweet Oil on the Top, and tie.a Bladder: 
ever them. | | 

| To pickle Barberries.. 

Take them ripe and frefh gathered; put. 
them into the. Pot you intend to keep them in 5. 
_ boil Water and Salt together, but not quite fo 


ftrong as to bear an Egg; and when it is coldy, 
fill up your Pot. | 


To pickle Grapes. or Barberries. 


Put your Grapes or Barberries into a Pot 5: 


then. boil Verjuice with a good Quantity of, 
Salt, and let it ftand till it is cold; then put in 
the Grapes or Barberries,.and cover them up. 


To pickle {mall Onions. 

Peel your Onions and throw them into Wa- 
ter, then put them into a well-tinned Sauces 
pan,: with Salt and Water, and juft let them: 
ftand tili they are cold and well drained, then 
make a Pickle of White Wine Vinegar, the 
paleft you can get, with Mace, fliced Ginger, 
white Pepper Corns, and Salt to your Tafte,, 
give it one boil-up, and let: it. ftand till it is: 
quite cold; then add to.it about two Spoon- 
fuls of the beft pale Flour of Muftard, and 
after you have put your Onions.into Jars, pour: 
_ Pickle upon them... 


To pickle Beet-Roots and Turnipss. 
| Make your Pickle of Water, Sait, Vinegars. 


and alittle Cochineal, and boil your Beet-roots: 
Las 


r= > 
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in it, pear your Turnips, and boil them but 


half as long as the Roots, then keep them both 
in this Pickle, 


To pickle Red Cabbage. 

Cut off the Stalks and outfide Leaves, and 
fhred it into thin Slices; make a Pickle of 
Salt, Vinegar, Cloves, Mace, Ginger, and fli- 
ced Nutmeg, then boil it, and when it is cold, 
pour it over the Cabbage, and it will be fit for — 
Ufe in twelve Hours. 
~ N.B. You do white Cabbage in the fame 
Pickle, only it muft be poured on fcalding hot 
two or three Times, 


To pickle large Cucumbers iz Slices 
Get large Cucumbers before they are too 
ripe, flice them the Thicknefs of Crown-pieces 
in a Pewter Dith; to every Dozen of Cucum- 
bers, flice two large Onions thin, and fo on 
till you have filled your Difh, with a Handful 
ef Salt between every Row; then cover them 
~ with another Pewter Difh, and let them ftand |. 
twenty-four Hours, then put them ina Cul- | 
-Jender and let them drain very well; put them 
into'a Jar, cover them over with White Wine 
Vinegar, and let them ftand four Hours ; pour 
the Vinegar from them into_a Copper Sauce- 
pan, and boil it with a little Salt; put to the 
Cucumbers a little Mace, whole Pepper, a large 
Race of Ginger fliced, and then pour the boil- 
ing Vinegar on. Carer them clofe, and when 
_ they are cold tie them down, ‘They will be fit 

to eat in two or three Days. 
Por - 


* G2 1) 
_ For pickling Currants. 


‘Take Currants, either red or white, before 
they are thoroughly ripe; you muft not take 
them from the Stalk, make a Pickle of Salt 
and Water and a little Vinegar, fo keep them 
for Ufe. They are likewife proper for Gar- 
nifhing. : 


Catchup. of Mufhrooms. 


_ Take a Stew-pan full of large fap Mufh- 
rooms, and the ‘Tips of thofe you wipe for 
pickling; fet them on a flow Fire, with a 
Handful of Salt, without Water; they will 
~ make a great deal of Liquor, which you muft 
ftrain, and put a Quarter of a Pound of Sha- _ 
lots, {ome Pepper, Ginger, Cloves, Mace, and 
a Bay-leaf; boil and fkim them well; when 
quite cold, Bottle and ftop them very clofe. 


To preferve Cherries with the Leaves and Stalks 
Green. 

‘Take Morel Cherries, dip the Stalks and 
Leaves in the belt Vinegar, boiling hot, ftick — 
the Sprig upright in a Sieve till they are dry; ~ 
in the mean Time boil fome double refined 
Sugar to Syrup, and dip the Cherries, Stalks 
and Leaves in the Syrup, and juft let them 
feald; lay them on a Sieve, and boil the Su- 
gar to a Candy height, then dip the Cherries, 
Stalks, Leaf and all; then ftick the Branches. 
in Sieves, and dry them as you do other S weet- 
meats. ‘I*hey look very pretty at Candle-light 
in a Defert. j 


La 
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To preferve Currants. 
Take red or white Currants, the beft and 
“the largeft Bunches, before they be too ripe; 
tie three or four Bunches together,. then take 
the Weight of them in fine Sugar; diffolve 
the Sugar with a little Spring Water; boil it 
and {kim it clean; then put in the Fruit, and 
boil them gently five Minutes ; let them cool, 
and boil them as long: do fo three Tinbes 
then take the Fruit, and put them into Pots 
or Glaffes. Boil the Syrup till it will drop a 
Pearl without breaking. Put a white Paper 
over your Pots or Glaffes, and tie a Parch- 
ment over that. 
Preferve Rafberries the fame Way, but boil 
_ them gently. 


Ta preferve Puibeaes| 
Take them ripe and of a good Colour, and 
the Sort without Stones; then take about three 
Times the Weight of them in fine Sugar ; boil 
fome of the worft of the Barberries in Spring 
Water; ftrain it and take as much of it as will 
diflolve the Sugar. Boil it toa Syrup, fkim it 


clean, tie the Fruit in Bunches, and dothem 


as the Currants. 


To preferve Fruit green all the Year. 

Gather your Fruit when they are three Parts 
ripe, on a very dry Day, when the Sun fhines 
on them; then take Earthen Pots and put 
them in; cover the Pots with Corks, or bung 
them that no Air can get into them; dig a 
Place in the Earth a Yard deep; fet the Pots 
therein, and cover them with the Earth very 


clofe, 
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clofe, and keep them for Ufe. When you 
take any out, cover them up again as at the 
-firft. 
2 ee pickle Walnuts. 
_ Make‘a Pickle of Salt and Water, ftrong 
enough to bear an Egg; boil it and fkim it 
well, and pour it over your Walnuts ;_ let 
them ftand twelve Days, changing the Pickle 
at the End of fix Days; then pour them into 
a Cullender, and dry them with,a coarfe 
Cloth ; ; then get the beft White Wine Viné: . 
ar, with Cloves, Mace, Nutmeg, Jamaica 
pee -corns, and fliced Ginger ; “boil up all 
-thefe, and pour it fcalding hot upon your Wal- 
nuts; you may add fome Shalot and a Clove 
er two of Garlick. To one hundred of Wal- 
nuts, you muft put a Pint of brown Muftard 
Seed; when they are cold, put them into a 
Jar, and itep them clofe. 


ake eo oy of te eta see CEPR seb oehis 
Or MADE WINES. 


‘CowsLip WINE. 
ate) fix Gallons of Water put thirty Pounds. 
of Malaga Raifins ; boil your Water full 

two Hours, and meafure ‘it out of your Copper 
upon the Raifins, which muft be Ene pps {mall 
and pug! ina Tub; let them work tegether ten 
Days, itirring it feveral Times a Day; at the 
"End /of that Time frain it off, and prefs the 
Raifins hard to’ get out their Strength ; then 
take two Spoonfuls of good Ale Ye. f, and 
beat with it fix Ounces of Syrup of Lemons ; 
é then 
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_ greenifh Appearance ; ; the Sweet -bread on the 
 Breaft will be clammy, otherwife it will be 
_ frefh and good. 
he +< ‘The Leg, when new, is known by the Stiff- 
_nefs of the Joints; if limber, the Flefh clam-— 
my, and has green or yellowifh Spots, it is 
ftale. The Head is known as the Lamb’s._ . 
, The Fleth of a Bull Calf is redder and firmer > 
than that of a Cow Calf, and the Fat harder. | 


: For chufing Pork. 
| ‘When young, the Lean will break in pinch- 
' ing between your Fingers; and if you nip the 
Skin with your Nails, it will make a Dent;. 
alfo, if the Fat be foft and pulpy, in a Man- 
ner like Lard. When old, the Lean is rough 
and fpungy, efpecially if the Rind be ftubborn, 
3 and you cannot nip it with your Nail. 
_ For knowing whether it be new killed, ‘try 
: the Legs, Hands, and Springs, by putting your 
Fingers under the Bones that come out, for if 
jt be tainted, you will there find it by fmelling 
ur Fingers ; befides, the Skin will be epeaty 
clammy ‘when ftale, but cool.and fmooth 
“when ewe 
_. When you ‘find many. little Kernels in the 
| Fat, like fmall Short, it is Meafley, er dat 
' gerous to eat. 


| For chufing Lamb. Ry 
| “When you buy a Lamb’s Head, obfirve the 
' Eyes; if they are funk in, and wrinkled, it is 
ftale; if lively and plump, it is new and {weet. 
‘In a Fore-quarter obferve the Neck Vein, and 
if of a tky-blue it is {weet and good; but if 
) K inclining 7” 


yh aa 
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inclining to green or yellow, it is aloft, if 


not quite tainted. If the Hind-quarter has a 


. faint Smell under the Kidney, and the Knuckle 


be limber, it is ftale. 
_ For chujing Mutton. 


Obferve, when it is old the Flefh in wifes | 


ing will wrinkle and remain fo; when young 


the Fleth will pinch tender, and the Fat will ig 
part eafily from the Lean; but when old, tess 
will ftick by Skins and ‘Strings. ‘The Ewe 


Mutton is paler than Weather Mutton, and is 


clofer grained. When the Flefh is inclining 


to yellow, and is loofe at the Bone, it is com- 
monly rotten, or inclining that Way.— To 


know whether it is new or ftale, obferve the 


Dire@tions for chufing Lamb. 
For chufing Butter. 


When you buy Butter, run a Knife in ste : 
Middle of it, and if your Smell and T afte be 


good, you cannot be deceived. | Me, 


For chufing Cheefe. tg 


Chufe it by it’s moift and fmooth Coat 3 if 


old Cheefe be rough coated, rugged or dry at 


Top, beware of little Worms or Mites. If it . 


be all over full of Holes, moift or fpungy, it 


is fubje& to Maggots. If any foft or perifred “a 


Place appears on the Outfide, try how deep it ~ 
goes, for the greater Part may be hid within. 


For chufing Eggs. 
Hold the great End to your Tongue, when 


‘it feels warm it is new; if cold, it is bad; 
‘in proportion to the Heat and Cold, fo is 


the Goodnefs of the Ege. Another Way to 


knew 


, 
i, De i Den 
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(. and 
know a good Egg is, to put the Egg intoa 
Pan of cold Water, the frefher it is, the fooner 
it will fall to the Bottom; if rotten it will not. 
fink at all, : : 
For keeping Eggs good. 3 
Put them all with the {mall Ends down- 
wards in fine Wood Afhes, turning them onc€ 
a Week End-ways, and they will keep fom¢ 
wy. Months. | 
 Neceffary Things to be provided when a Family is 
going into the Country for the Summer. 
‘Nutmegs, Cinnamon, Cloves, Mace, Pep- 
per, Ginger, Jamaica Pepper, Currants, Rai- 
fins, Sugar, Lifbon Sugar, Loaf Sugar, double 
refined, Prunes, Oranges, Lemens, Anchovies, 
Olives, Capers, Mangoes, Oil for Sallads, Vi- 
- negar, Verjuice, Tea, Coffee, Chocolate, Al- 
mond Chefnuts, French Pears, Sagoe, Trufles, 
_ Morels, Macroni, Vermiceili, Rice, Millet, 
Comfits; and Piftachio Nuts. 


Vy, 
* 
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.. The Puysicart DirecTor. 
JOR an Ague, by Dodtor Mean. Takea 
Dram of Powder of Myrrh, mix it in a 
Spoonful of Sack, then take it, and drink a 
Glafs of Sack after it: Do this as near as pof- 
- fible an Hour before the Fits come on. -— Or, 
Take of Jefuit’s Bark half a Dram fix Times 

a Day. i : 

Dr. Mead’s Receipt for the Cure of the Bite of 
_amad Dog. Let the Patient be blooded at the 
K2 Army: : 


(ye) 
Arm, nine or.ten Ounces. Take of thé Herb, 
called in Latin, Lichen cinereus terreftnis ; ; in 
ey Afh- coloured Ground Liverwort, 

cleaned, dried and powdered, half an Ounce 3 
of black Pepper powdered, two Drams: Mix 
thefe well together, and divide the Powder into 
four Dofes, one of which muft be taken every ~ 
Morning fafting, for four Mornings fuccef- 
fively, in half a Pint of warm Cow’s Milk 5 w 
after thefe four Dofes are taken,’ the Patient 
muft go into the cold Bath, or cold Spring or 
Riva every Morning faiting, for a Month ;" 
he muft be dipt all over, but not flay i in (with 
his Head above Water) longer than half a 
‘Minute, if the Water be very cold: After this 
he muft'go in three Times a Week fora Fort- 
might lone ger, “The Lichen is a very common 
Heth;’ orows generally in fandy barren Soils all 
over England 3 the right Time tO gather it is 
in the Months of October and November. 

For en Aftuma, ‘Vake half a Pint of Tat. 

‘Water twice a Day.—Or, drink a Pint of Sea — : 
Water every Morning.—Or, a Spoonful . 
Nettle Juice, mixed with clarified Honey. “aby : 
~ Or, Sperma Ceeti PATECGEE: with Milk of Gum si 
Ammoniac. My 

Bleeding at the Nofe, (to prevent. Ja Apply to 

the Neck, behind and on each Side, a Cloth 
dipt in cold Water.—Or, wath the Temples, 
Nofe and Neck with Vinegar. .- 

Spitting Blood. Take half.a Pint of ftewed 
Prunes, at lying down, for two or three Nights. 
‘Take frequently. a Spoonful of the Juice of 
Nettle and Plantine Leaves, mixed and fweet~ 

ened 


— 


| ene Wi: : 
ened with Sugar Candy.—Or, half a Tea-- 


- fpoonful of Barbadoes Tar on a Lump of Loaf: — 


Sugar at Night. It commonly cures-at onces 
Take cooling Phyfic twice a Week. 
Bails. Apply a little Venice T'urpentine.— 
Or, a Plaifter of Honey and Wheat Flour. 
- Hard Breafis. Apply Turnips roafted till 
foft, then mafhed and mixed with a little Oil. 
of Rofes. Change this twice a Day, keeping 
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the Breaft very warm with a Flannel. 


Sore Breaft and Swelled. Boil-a Handful of 


Camomile and as*much Mallows‘in Milk and. 


Water. Foment with it between. two Flan- 
nels as hot as can be borne every twelve Hours.. 
It always. diffolves any Knob or. Swelling in. 
any Part. ! 

A Bruifé. Apply a Plaifter of chopped Par-- 
fley mixed with Butter.—Or, rub it with one- 
Spoonful of Oil of. Turpentine and. two. of: 
Neats-foot Oil}. | 

To prevent Swelling from a Bruife. Tmmedi- 
ately apply a Cloth five or fix Times doubled,, 


- dipt in cold Water, and new dipt. when it: 


grows warm, 


~~ A Burn or a Stald. Ummediately plunge the: 


Part into cold Water, keep it in an Hour, if — 
not well before-—Or, bathe the Part affected) 
with. Tinéture of Myrrh.—Or, Oil and Par-. 
fley ftampt. together.—Or,. wafh. with. Lime: 
Water. 

A Cancer in the Breafti fe the cold Batlr:. 
(This has cured many.) It cured a Perfon of: 
a. Cancer in her Breaft, a Confumption, a. 
Sciatica. and Rheumatifm,, which:fhe bad near 

_ twenty 


H : akc ae , 

twenty Years. She bathed daily for a Month, 
and drank only Water.—Or, apply Goofe 
Dung and Celandine beat well together, and. 
fpread on a fine Rag; it will both cleanfe and 
heal the Sore.—Or, a Poultice of wild Parf-, 
nips, Flowers, Leaves, and Stalks, changing 
it Morning and, Evening. 

Cancer in the Mouth. “Boil a few Leaves of 
Succory, Plantine and Rue, with a Spoonful 
of Honey, for a Quarter of an Hour; gargle 
with this often. 

_ Chilblains (to prevent.) Wear Flannel Socks, 
and wafh in Urine Night and Morning. 

-  Chilblains (to cure.) ” Apply Salt and Onions 
pounded together. If broke, drefs with Tur- 
ner’s Cerate. - 

~ Chin-Cough or Hocping-Cough. “Rub the Back 
at lying down with old Rum. It fefdom fails. 

—Or, give a Spoonful of Juiceof Penny- -royal | 
mixed with brown Sugar-candy, twice a Day. 
Drink Barley-water with Figs and Stick Li- | 
_ quorice. Take Manna twice or thrice in a 
Week. 

Chopt Hands (to prevent.) Wath them with 
Flour of Muttard. 

Chopt Hands (to cure.) Piffolve fome Mute ~ 
ton Suet in warm Water, and wafh in it every 
Morning and Evening. 

A Cold. Drink a Spoonful of Honey, add 
a Pint of Water.—Or, to one Spoonful of 
©atmeal and ene, aah of Honey, add a 
a Piece of Butter of the Bignefs of a Nutmeg;, 
pour on gradually near a Pint of boiling Wa-- 
ter: drink this lying down in Bed, Keep the 
wody very open. A Cold 


Ci BES | a 
A Cold in the Head. Pare very, thin the yel- 
Jow Rhine of an Orange; roll it up infide out, 
and thruft a Roll into each Noftril. s 
The Cholic (in the Fit.) "Take from forty to 
an hundred. Drops of Oil of .Anifeeds, on a 
Lump of Sugar.—Or, apply outwardly a Bag 
of hot Oats. 
' Cholic in Children, Give a Scruple of pow- 
dered Anifeeds in their Meat. 
A Confumption. Take no Food but new 
Butter-milk, churned in a Bottle, and white 


‘a oaoread, ») hove known, this fuccefsful. — Or, 


take a ‘Spoonful of Syrup of Fox-glove, Morn- 
ing and Evening. —Or, every Morning cut up 
a little Turf of frefh Earth, and, lying down, 
breathe into the Hole for a Quarter’ of an Hour. 

I have known a deep Confumption cured thus. 

_—Or, take half a Pint of fkimmed Milk, put 
one Spoonful of the beft Rum, (weetened with 
a little Sugar, or Sugar of Rofes; take it in 


~ new Milk warm, lying in Bed an Hour after 


- it; and ufe for common Drink eight Parts 


Mae Water, three Parts fkimed Milk, and one Part 


Rum, ‘fweetened with a little Supar. 

Convulfions. "Take a Tea-fpoonful of Vale- 
rian Root, powdered in a Cup of Water, every 
Evening. —Or, half a Dram of Miffelto pow- 
dered ‘every fix Hours, drinking after it a 
Draught of ftrong Infufton thereof. 

Corns (to cure.) Cleanfe from Earth the 
Root and Herb of Houfeleek ; cruth it with 
your Fingers, and apply it. Renew it every 
three Hours, for twenty-four Hours. 

Coftivenefs . 


f 
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Coftivene/s. Breakfaft twice a Week, or 
oftener, on Water-gruel with Currants.—Or,, 
take the Bignefs of a large Nutmeg of Cream | 
of Tartar, mixed with Honey, as often as you 
need. oH ee 
A Cough. Mix am Ounce of Linfeed Oik 
with an Ounce of white Sugar-candy pow- 
dered, and take a Tea-fpoonful whenever the: 
Cough comes.—Or, make a Hole through a. 
Lemon and fill it with Honey. . Roaft it, and: 
catch the Juice. Take-a Tea-fpoonful of this: 
frequently. : 

A Confumptive Cough. Slit ten or twelve 
Raifins of the Sun, take out the Stones, and: 
fill. them up with. the {mall tender Tops of 
Rue. Take thefe early every Morning, faft- 
ing two or three Hours after. 

A tickling Cough. Drink Water whitened: 
with Oatmeal four Times a JMay.—Or, keep 
a Piece of Barley-fugar or Sugar-candy con- — 
ftantly in your Mouth. , 

A Cut. Keep it clofe with your Thumb a 
Quarter of an Hour; then. double a Rag five 
or fix Times, dipt in cold Water, and bind) 
if on. ; 

Deafnefs. Drop into the Ear a Tea-fpoon-- 
ful of Salt Water.—Or, Juice of Ground-. 
Ivy. 
ey a fettled Deafnefs. ‘Take a red Onion,, 
pick out the Core; fill up-the Place with Oil, 
of roafted| Almonds. Let it ftand a Night, 
then bruife and ftrain it. Drop: three or four: 
Drops into the Ear, Morning and Evening,, 
and {top it with black Wool. — 
| 4. Dropfy.. 


oo — ale 
i ' 
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i, Dropfy. Eat'a Cruft of Bread every Morn= 
ing fafting.—Or, take a Spoonful of the Juice 
of Artichoke-leaves, Morning and: Evening.— 
Or, three Spoonfuls of the Juice of Leeks and 
Elder-leaves.—Or, take a Spoonful of whole 
Muftard-feed, Night and Morning, and drink 
on ithalf a Pint of Decodtion of green Broom 
Tops. This works both by Stool and Urine. . — 

The Ear-Ach, Rub the Ear hard for a Quar- 
ter of an Hour.—-Or, blow the Smoke of To» 
bacco ftrongly into it. ~ 

_ Noife in the Ears, Fill them. with bruifed 
Hyflop. bce yam 
An. excellent Eye Water. Heat half an Ounce 
of Lapis Calaminaris red hot, and quench, it 


in half.a Pint of French white Wine and as ~ 


much white Rofe-water; then pound it {mall 
and infufe it. Shake the Bottle when you ufe 
it. It cures Sorenefs, Weaknefs, and moit 
Difeafes of the Eye. I have known it cure 


_ total Blindnefs. 


— Another. Infufe in Wi nie. water a eee of 


egal Armoniac powdered, for twelve Hours ; 


then ftrain and keep it for Ufe. ‘This alfo 
cures moft Diforders in the Eye. 

The Falling Sickne/s, Take half a Pint of 
Decoétion ‘of Lignum Guiacum, Morning and 
Evening.—-Or, take half a Dram of powdered 
Miffelto every fix Hours, drinking after it a 
{trong Infufion'of Miffelto. 

A Fever. Drink a large Glafs of Tar-water 
warm every Hour. 

A burning Fever. Stamp a Handful of the 
Leaves of Caprifolium ; 3 put fair Water to it, 

and 


4 
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and ufe it cold as.a Cyan: It commonly 


cures in an Hour. 
- A continual Fever. If not very violent, take 


a Dram of Sal Prunelle every four How, in 


warm Water, till it abates. 


Fieélie Fever. Drink only thin Watergate } 


or boiled Milk and Water, The more. you 
drink the better, me 


- An Intermitting Fever. Drink warm Lemon- 
ede in the Beginning of every Fit. It cures in 
_ a few Days.—Or, take twenty Drops of Oil of 
Sulphur, in a Cup of Balm-tea, once or twice 


a.Day. ‘Take the Bark between the Fits, 

4 Fever with Pains in the Limbs, Firht, take 
a Vomit of powdered Ipecacuanha, and after. 
wards a little Rhubarb; then take twenty Drops 
of Spirit of. Hartfhorn, in a Cup of Water, 
twice or thrice in twenty-four Hours. : 

A flow Fever. Ufe the cold Bath for two or 
three Weeks daily. 


A Bloody Flux, Takea large Apple, and at — 
the Top pick out all the Core, and fillup the 
Place with a Piece of Honey- comb § (the Ho- — 
ney being {trained out) roaft the Apple in Em~ — 
bers, and eat it, and this will ftop the Flux. 


immediately. 

The Gout in the Stomach. Diffolve two Dratat 
of Venice Treacle in a Glafs of Mountain, 
After drinking it, going to Bed, you may be 
eafier in two Hours, and well in fixteen. 


The Gravel. Eat largely of Radifhes.—Or, > 


drink plenty of warm Water fweetened with 
Pins ‘Take Nitre or iT sageiiae pi 
¢ 
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| The Head- Ach. Wath the Head for a Quars 
— ter of an Hour with cold Water.—Or, cond : 
into the Palm of the Hand a little Brandy, 
with fome Juice of Lemon, and hold ‘it to the 
_ Forehead.—Or, fnuff up the Nofe Juice of 
Ground Ivy. 

The Hiccups. Swallow a Mouthful of Wa- 

ter, flopping the Mouth and Ears. 
Hoar fenefs. Inftead of Supper eat an Apple 
 toafted, and drink half a Pint of Water.—Or, 
fwaliow flowly the Juice of Radifhes.—Or, 
take a Spoonful of Sage-juice Morning and 
Evening. 

The “faundice. ‘Take as much as will lie on © 
a Shilling of calcin’d Egg-fhells three Morn- 
ings fafting, and walk till you fweat.—Or, half — 
_a Pint of ftrong Decoétion of Nettles. Take. 
Caftile Soap diffolved in Milk, and Rhubarb, 
to keep the Body very open. 

The Itch. Wath the Parts affected with a 
Bi ftrong Decoétion of Dock-root, for nine or ten 
es ae .—Or, anoint them with black Soap.— 
Ory fteep a Shirt half an Hour in a Quayt of 

_ Water, mixed with half an Ounce of powdered 
_ Brimftone; dry it flowly, and wear it five or, 
fix Days. Sometimes it needs repeating. 

The King’s Evil. ‘Take as much Cream of 
‘Tartar as will lie on a Sixpence, saga? Morn- 
ing and Evening. 

The Legs inflamed. Apply Fullers Earth {pread 
on brown Paper; it feldom fails.—Or, boiled 
‘Turnips with Mutton Suet. 

Legs fore and running. Wath them in Brandy — 
and apply ins aah) changing them twice 


a Day. 
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a Day. This sill dry up all the Sores, though ‘ 
the Leg were like an Honey- -comb, 

The Leprofy. Wath in the Sea often. and 
long ; and drink the-Sea-water. | 

The Lethargy. opal Grpng, Vinegar up the 
Nofe. 

_ Lice (to kill.) Pea Spanifh: Snuff over 
the Head.—Or, rub it with a very fmall Quan- 
tity of mercurial Ointment. 
_. For one feemingly killed with Lightning, or a 
Damp, or Suffocated. Plunge him immediately 
into cold Water.>Or, blow ftrongly with 
Bellows down his Throat and up his Funda- 
_ment. This may recover a Perfon feemingly 
drowned. 

Lues Venerea, Take an Ounee of Quick- 
filver every Morning ; and a Spoonful of Gas 
of Sulphur, in a Glafs of Water, at Five in 
the Afternoon. I have known a Perfon cured 
by this when fuppofed to be at the Point of » 
~ Death, who had been infe@ted by a foul Nurfe 
before fhe was a Year old.—Or, take a mer- J 
curial Pill every Night, and a Decodtion of. 
Sarfaparilla Night and Morning. : 

Raging Magnes, Apply to the Head, Cloth R 
dipt in cold Water.—Or, fet the Patient with ri 
his Head under a great Water-fall; as long as 
his Strength will bear.—Or, pour Water on 
his Head out of the Tea-kettle. Ufe ftrong 
Cathartics. 

Lhenfes obflrudted, cw half a Pint of {trong 
Decoction of Penny-royal every Night at go- 
ing to Bed.—Or, boil five large Heads of 
Hemp in-a Pint of Water to half. Strain it, 

and 
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and drink it going to Bed two or three Nights, 


it feldom fails.—Or, take from eight to twelve 


Grains of Calomel, in a Pil, for two or three 
Nights; take Care not to catch Cold. It 
vomits and purges. —Or, take thirty Drops of 
Elixir of Aloes, Nightand Morning. | 

The Palfy. Ufe the cold Bath, if you are 


under Fifty, rubbing and fweating after it.— 


Or, fhred white Onions, and bake them gent- 
Jy in an earthen Pan till they are foft. Spread 


 @ thick Plaifter of this, and apply it to the 


benumb’d Part, all over the Side, if need be. 
—Or, apply a Blifter to the Part aifected, 
and take Valerian Drops. 

The Piles (te prevent.) Wath the Part often 
with cold Water. . | 

The Piles to cure. Apply a Poultice of 
boiled Breok-lime. It fe]dom fails.—Or Var- 
nifh. It perfectly cures both the blind and 
bleeding Piles.—Or, -apply a Poultice of 


‘Bread and Milk, en a Linen Cloth dipped in 


Spirits of Wine. If very large and trouble- 


-fome, open witha Lancet, or apply Leeches : 


Internally take Brimftene and Cream of Tar- 
tar mixed with Honey. | 
The Inward Piles. Drink a Spoonful of 


Tuice of Leeks, three or four Mornings; and 


Pi] 


~ gake the Brimftone and Cream of Tartar as 


above. 
The Pleurify. "Take out the Core of an Ap- 
ple, fill it with white Frankincenfe ; {top it 


-clofe with the Piece you cut out, and roaft it 


¥ * 
ie 


in Afhes. Mafh and eat it. If. violent, 
bleed, take cooling Phyfick, and puta Blifter — 


to the Side. 
L _ A Prick 


% 
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. A-Prick or a Cut that fefters. Apply Tur- 
pentine. . 

The Quinfey. Swallow Juice or Jelly of 
black Currants, or Decection of the Leaves, 
or Barks 7) ae ry 

The Rheumatifm. Ufe the cold Bath, with 
rubbing and {weating.—Or, mix Flour of 
Brimftone with Honey, in equal Quantities ; 
take three Tea-{poonfuls at Night, two in the 
Morning, and one afterwards Morning and . 
Evening, till cured.---Or, as much Flour of 
Sulphur, wafhing it down with Decoétion of 
Lignum Guaiacum. Wear Flannel next the 
Skin, and if very bad, apply a Burgundy. 
Pitch Plaifter. i$ 

To reftore the Strength after the Rheumatifm. 
Make a ftrong Broth of Cow Heels, and wafh 
the Parts with it warm twice a Day: It has 
reftored one who was quite a Cripple, having 
no Strength left either in his Legs, Thighs, or 
Loins. | 

A Scald Head. Anoint it with Barbadoes. 
‘Tar. | . 
The Sciatica. Ufe cold Bathing, and rub 
the Part with a Flefh Brufh twice a Day. ~ 

Lhe Scurvy. Take a Decodtion of great 
W ater-Dock.---Or, infufe dried Dock-roots 
in your common Drink.---Or, pound into a 
Pulp Seville Oranges fliced, Rind and all, and 
powdered Sugar, equal Quantities. Take a 
Yea-fpoonful three or four Timesa Day.  , 

The Shingles. Drink a Pint of Sea-water 
every Morning for a Week; towards the 
Clofe, bathe alfo. Anoint the Part with Su- 
gar of Lead and Pomatum mixed together. 


Sicknefs 
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Sicknefs in the Morning. Eat nothing after 
Six in the Evening. Drink a Cup of weak 
Camomile Tea, Morning and Evening. 

A Sore Throat. Apply a Chin-ftay of roafted 
Eigs.---Or, gargle with Rofe Water aud 
Syrup of Mulberries. ) . 
4 Sprain. Bathe’it in good Crab-verjuice. 

Weaknefs remaining after a Sprain, is cured 
by rubbing the Part daily with Brine. 

- A Stitch in the Side. Apply Treacle fpread 
hot upon a Toaft, and purge. | 

The Stone (to prevent.) Beware of Coftive- 
nefs. Ufe no violent Diuretics. Mead is a 
proper Drink. In the Fit, flicealarge Onion, 
pour Half a Pint of warm Water uponit. Af- 
ter it has ftood twelve Hours, drink the Water. 
Do this every Morning till you are well. 

In a raging Fit. Beat Onions into a Pulp, 
and apply them asa Poultice, Part to the Back 
and Part toeach Groin. It gives fpeedy Eafe 
in the moft racking Pain. ‘Take an oily Mix- 
ture with Laudanum. | ee 
” The Siene (to eafe or cure.) ‘Take Morning 
and Evening a Tea-fpoonful of Onions cal- 
cined into white Afhes, in white Wine. An 
Ounce will often diffolve the Stone. . Ph, 

The Strangury. Drink largely of Deco&ion 
of Turnips fweetened with Honey, into,which 
diffolve Nitre and Gum Arabac.  . 

Swelled Glands in the Neck. Take Half a 
Pint of Sea-water every other Day. ik 

Swelled Legs. "Take Wormwood, Southern- 
wood.and Rue, ftamp them together, and fry. 
them in Honey, till they grow dry;, then ap- 
ply them as hot as you can bear. f 


iia A white 
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A white Swelling (on the Joints.) Apply a 
Poultice of Wormwood fried with Hog’s Lard, 
To diffalve hard or white Swellings. “Take 
white Rofes, Elder Flowers, Leaves of Fox- 
glove, and of St. John’s Wort, a Handful - 
each, mix them with Hog’s Lard, and make 
‘ an Ointment. | nithos 
To faften the Teeth. Put powdered Allum, 
the Quantity ofa Nutmeg, in a Quart of Spring 
Water, for twenty-four Hours. Then ftrain ~ 
the Water, and gargle with it.. ee gather by 
Lo prevent the Tooth-Ach. Wath the Mouth. 
_ with cold Water every Morning. 
Yo cure the Tocth-Ach. Chew the Root ef. 
the yellow Water Flower de Luce.---Or, put 
into the hollow Tooth a little Cotton, dipt- 
'¢n Lucetellis’s Balfam; or a Drop or two of 
Oi] of Cloves on Cotton, or an Opiate Pill. — 
The Vertigo, or Swimming inthe Head. Take 
a Vomit or two.---Or, drink Morning and. 
Evening Half a Pint of Decoétion of Primrofe- | 
root. ‘Take Stomach Bitters every Day at 
Noon. Suita: 
A Malignant Ulcer. Apply Juice of Pim- 
pernel boiled with the Herb. . , 
To ftop Vomiting. Apply a large Onion flit. 
to the Pit of the Stomach.---Or, take a Spoon- 
ful of Lemon-juice and fix Grains of Salt of 
Wormwood in two Spoonfuls of common 
Water, with three Drops of Laudanum every 
fix or eight Hours. _ eet 
Warts. Rub them daily with a Radifh.--- 
Or, rub them well with Salt and Fafting- 
Spittle, every Morning, for a Month, which 
will produce an infallible Cure, 
. 4 Whitlow. 
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drieft, and fhould be pretty dry, buat not quite 
dry, that you may iron them even and prevent 
Fraying. Let fine plain Muflin be ironed upon 
a foft woollen Cloth; but if you have any that 
is coarfe or thick, you muft firft. iron them 
upon a damp Cloth, and then afterwards upen 
your Ironing-Cloth, the wrong fide. 
- As for Lawns, in the wafhing and rinfing, 
do them as you do Muflins ;, make a very thin - 
Starch, but not Water-Starch: dip them in, 
and {queeze them out hard, wipe them witha 
dry Cloth, very hard, and clap them carefully, 
for they are very apt to flip; then fold them 
" up, and put them into a dry Pan when they 
are clapped enough: if you touch them with 
any Wet, it will leave a Sort of thick Look, 
and fo will Muflins. You may iron them on 
a damp Cloth like the Muflins, but not with 
too hot an Iron; and alfo iron them on the 
. wren Side, as you do the thick Muflins. 
You muft not ftarch with Starch left from 
other Things ; therefore make frefh as before, 
_ and fee that the fame be a very little Matter — 
bluer than before. | atts 
As for Night-Caps, Aprons, &e. you muft 
ftarch them ina very thin Starch, which comes 
frem the Muflins; but it muft be thicker than. 
Water-Starch, a fmall Matter of clapping’ 
ferves them; but obferve that they are clear ; ~ 
you muft alfo put them out towards the Ga- 
thers, to prevent the fraying them. Every 
Way double them, and lay them on the Board 
as even as you can, and let them lie till they 
are pretty near dry; then put them even and 
iron them on the wrong Sides, “ 
9 
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* Yodo Lace,the beft Way, you muft few 
‘Fape to each Side of the Lace, then wath it 
amongft other Muflins, or by itfelf.in three 
Lathers ; and if it looks not white, put it into 
warm Butter-milk, and let it lie a Day, then: 
hang it to dry; and then wafh it out in two 
or three Lathers, but the Lathers muft be 
blue; after which take it out, and pin it upon 
rour Board by the Tapes very even; then take 
Auflins the Length of the fas and dip it in 
_ Water-Starch, and fo lay it upon the Lace till 
‘it dries; obferve not to fqueeze any of the 
Starch out of the Muflin. : : 
When the Lace is dry take off. the Tapes ; 
after which pick the Purls and the Foot very. 
tenderly. : ere ee re a 
If you open the Purls, you muft make a 
round hardifh Pillow, and lay Paper on it, 
which will fhew the Purls the plainer; after- 
wards lay the Lace upon the Paper, and with 
along flender Needle, with a Bit of Wax at 
the Head, you may eafily open them, if they 
are well picked out at firft; after you have 
opened them, lay them upon a Board, with a 
Muflin-over them, and iron them with an Iron 
not too hot. | 


To take Iron- Moulds, or. Stains of Claret, 
Ink, &c. out of Muflins, Table-Linen, &c. 


JF your Muflins be iron-moulded, take a — 
~ Chaffing-difh of clear Coals, fet a Plate over 
it with fome Sorrel in it; then put fome Salt 
upon the Plate; afterwards take fome more 
Sorrel in a Bit of Muflin, and fqueeze the 
ec upon it: letit lie till it is very hot, then 
tke the ftained Place and fqueeze it very hard ; 

| ; then 
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then take frefh Sorrel and Salt, and _ufe it as 
before, till the Stain is gone out: the Minute 
you fee the Stain is out, wafh it in three or 
four Lathers, till it has done looking Green. 


To get Spots of Ink out of Linen. 


Take the Linen, and let that Part of it that 
the Ink has fallen upon lay all Night in Vi- 
negar and Salt; the next Day rub the Spots 
well with it, as if you were wafhing in Water, 
then put frefh Vinegar and Salt, and let it lie 
another Night, and the next Day.rub it again, 
and all the Spots will difappear. / 


How to get the Stains of Fruit out of Linen. 


Rub all the Stains very well with Butter, 
then put the Linen into fcalding hot Milk ; 
let it lie and fteep there till itis cold, and rub 
the ftained Places in the Milk, till you fee they 
are quite out. . 


Sh. Ae 


Be careful in choofing the oldeft Soap you » 
_ can, for that which is new-made not only | 
{poils the Colour of the Linen, but alfo does 
not go fo far. _ | 


How to wafh Silk Stockings. 

Make a {trong Lather with Soap and pretty 
hot, then lay the Stockings on a Table, take 
a Piece of very coarfe rough Cloth, roll it up, 
and rub them with it as hard as you can, 
turning them. {everal Times from one Side to 
the other, till they have paffed through three 
Lathers; then rinfe them in three or four Wa- 
ters, till not the leait Tincture of the Soap 

Kee remains 5 
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femains; and when you find them quite clear, 
hang them up to dry, without wringing, 
wrong Side outwards.. When they are about 
half dry, take them down, and pull them out 
with your Hands into Shape; let them lie a 
while, and then fmooth them with your Iron 
on the wrong Side. p : 


This Day is publifhed, Price One Shilling, 
The Complete Servant Maid ; 


OR, : 
YOUNG WOMAN’s bet COMPANION. 


Containing full, plain, and eafy Directions for qualifying 
them for Service in General, but more efpecially for the Places 
of Lady's Woman, Houfe Keeper, Chamber Maid, Nurfery 
Maid, Houfe Maid, Laundry Maid, Cook Mai‘, Kitchen, or 
Scullery Maid, and Dairy Maid. To which are added, Ufeful 
Inftruftions for difcharging the Duties of each Charaéter, with 
Reputation to themfelves, and Satisfaction to their Employers. 
Including a Wariety of ufeful Receipts (proper to be known by 
all young Perforis) particularly for cleaning Houfehold Furni+ 
ture, Silks, Laces, Gold, Siver, Wearing Apparel, &c. &c. 


By Mrs ANNE BARKER, 
Who having for many Years difcharged the Office of Houfe- 
Keeper, in the moft refpectable Families, wifhes to communi- 
cate her Experience to thofe of her own Sex, whofe C@cum- 
ftances oblige them to live in Servitude. _ 


Be boneft and trufted---be prudent and prais’d, 

Be mild to be pleafing---and meek to be rais'd: 

For the Servant whofe Diligence frikes Envy dumb, 
Shall in Piace be admir’d---and a Miftrefs become. 


Londons Printed for J. COOKE, No. 175 Paterhofter= 
Row; and Sok by moét other Booldfellers in England. 


A NEW CATALOGUE of ufeful, important, in-. 
fiructive and entertaining BOOKS, printed for, and 
fold by J. Cooke, .at Shakefpeare’s-Head, No. 175 
Paternofier-Row, London; which alfo may be had 

_ by giving Orders to any of the Book{fellers or News= 

» Carriers in Town or Country, 

Ty 

The Rev. Dr. SOUTHWELL’s 


New Book of Martyrs; or, Complete 
Chriftian Martyrology. 


_ Containing an authentic, ‘ne Hittorical Account of 
the many dreadful Perfecuty jhe Church of Chritt, 
in all Parts of thy World, by .s, Lurks, Papilts, 
and others, fre jsthe earlieft Ages ._ purch, to the pre+ 
fent Period. ancluding the Litc, Suir. yand Martyrdom 
of our Bie®ed Lord and Saviour Jelus © \ vith the Mar- 
tyrdoms of the Apoiiles, Evangelifis, a: ,, Gt Primitive 
Chriftians. The Whole interfpericd with Ac«,, of feveral 
fingujar Judgments again{t Perfecutors, a gre. |, 7ariety of - 
Origal Anecdotes, and many curious Lives any... demoirs. 
Forming, at once, a compiete Hiltory of Perfecotions, ane 
a Biography of Iviartyrs. Calculated to promota the Pro- 
teftant Religion, expel Superfution, and give a ,‘ous and 
Chriftian Turn to the Mind. i 
By the Rev. HENRY SOUTHWELL, LE, D. 
Late of Magdalen-College, Cambridge, Re&tor of Afterby 
in Lincolnthire, and Author of the Univerfal Family Bible. 

Beautifully printed in Crown Folio, and embeilifhed with 
a great Number ef uncommonly high-fAnithed Copper-plates, 
reprefenting the various Modes ef cruelling torturing Chrif- 
tians for their Conftancy, and puttiug them to Death for their 
Faith: alfo difplaying fome general Scenes of Pagan Larba- 
rity and Popith Cruelty, reprefented in the mott triking and 

‘afiecting Manner, the greater Part of which are taken frona 
the Paintings in the Poffeffion of feveral eminent Divinesy 
and therett trom the Paintings and D:awings of the ingentous 
Meffis. Stothard, Dodd, and Samuel Wale, Eig; of the 
Royal Academy. ‘The Whole engraved by the moft cele- 
brated Artifts, and curtoufly decorated with emblematicad 
Ornaments, by Mr. Clowes. : 

*,* This Work being compleated in Forty Numbers enly, 
making an elegant Volume in Folio, may be had by one or 
more Numbers at a Time, apreeable to the Convenience of 

the Purchafer ; or the Whole together, elegantly hound in 
\ Calf-and lettered. — Price rl, 6s, 

a Be-eareful to afk for a New Beok of Martyrs, a 

| , : ee: 
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the Reverend Dr. Southwell, Author of the Univerfal Family — 


Bible, making only Forty Numbers, each containing One 
or more beautiful Copper plates. ‘ 


Middleton’s New and Complete Syftem of 
NOTE: ‘fw. pi, Ge ah Oo ae be © cas 
Containing a full, univerfal, accurate, authentic, intereft- 
ing and original Account and Defcription of Europe, Afia, 
A\frica, and Americas as confilting of Continents, Iflands, 
Oceans, Seas, Rivers,’ I.ah~s, Promontories, Capes, Bays, 


Peninfulas, [ithmufles, ©’ «. And divided into Em- 
pires, Kingdoms, Stat’ publics: together with, their 
Limits, Boundaries! _ doi], Natural and Artificial 
-Curiofities and Pr’ wnfy Religion, Laws, Government, 
Revenues, Forer atiquities, &c. Alfo the Provinces, 


Cities, Towns, ” ges, Forts, Caftles, Harbours. Sea-ports, 
Aiquedudts, P ustains, Mines, Minerals, Foffila, Roads, 
Public and 7 «vate Edifices, Univertities, &c. contained in 


each. Andall that is interefting relative to the Religion, - 


Cuftoms, Manners, Genius, Tempers, Habits, Amufements, 
Ceremonies, Commerce, Arts, Sciences, Manufactures, and 
Language of the Inhabitants.—With an accurate and livel 

Defcriptisn of all the various Kinds of Birds, Beafts, Rep- 
tiles, Fii .es, amphibious Creatures, Infeéts, &c. Including 
the Effeice of all the moft remarkab'e Voyages and Travels, 
that have been performed by the Navigators and Travellers 
of different Countries, from the earlieft Ages to the prefent 
Time; particularly the Modern Difcoveries made by Captains 
Cook, Clarke, Keyfler, Anfon, Forreft, Wraxall, Harway, 
Thompfon, Pennant, Windham, Byren, Mulgrave, Walls, 
Carteret, Coxe, Dillow, Baretit, Sharp, Thickne/s, Furneaux, 
Bougamville, Ives,Banks, Chandler, Fohnfon, Fwils, Ofbeck, 
Thompfon, Solander, Dr. Cooke, Forfler, Parkinfon, Irwin, 
Algarotti, Drummond, Bruce, Carwer, Suckling, &c. Ine 
cluding all the late Difcoveries, in the South Seas, towards 


- the North-Pole, in the Japanefe Ocean, in the New Northern 
“Archipelago: comprizing all thole made by Order of the: 


Emprefs of Rufhe, in the Red Seas, the Indian Seas, Eafs 
tern Ocean, &c. &e. &c. With a great Variety of curious 
Pieces communicated to the Authors of this Work, by feve- 
ral Naval and Military Commanders, Captaims of Veflels, 
Noblemen, Gentiemen, Ingenious Travellers, &c. - Forming 
upen the Whole the moft Original Compofitien on the Sab- 
ject ever yet publifhed. Aifo a Compendious Hiflory of every 
Empire, Kingdom, State, &c. and the various Revolutions 
they have undergone, To which is added, a New and Paty 

uide 


~~ 
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Guide te Geography, and the Ufe of the Globes, with an 
Account of the Rife and Progrefs of Navigation, its Nature, 
Improvements, and Utility to Mankind. 

. By Charles Theodore Middleton, ¥:{q; 
Affitted by feveral Gentlemen eminent for their Knowledge 
inthe Science of Geography. 

Beautifully printed in two handfome Volumes, Folio, om. 
a new Letter and fuperfine Paper, and embellifhed with up-~ 
wards of One Hundred and Twenty beautiful Copper- plates, 
who'e Sheet Maps, &c. ainong the latter of which isa moft 
clear Diiplay of the Tracks of Captain Cook, and the other 
modern Navigators whe have recently failedround the Globe. 
Engraved from capital Drawiags,Paintings, and real Surveys, 
by the moft diftinguifhed Artifts ; the Whole forming a more 
grand and fuperb fet of Prints than was ever given in a Work 
of the like Kind. 

This Work being jult compleated in Gne Hundred Num- 
bers, any Quantity may be had at a Time as may beft {uit 
the Convenience of the Purchafer, or the Whole tegether 
meatly bound in two Volumes, Calf and lettered. Price 
¢ 1 @ Re ‘ : ¥ ; 

: x*z To prevent Miftakes, pray be careful to afk for Mid - 
dleton's New and Compleie Syfem of Geography, printed for 
J. @ooke. ii 


The Rev. Dr. SOUTHWELL’s 
Univerfal FAMILY BIBLE, or Chriftian’s 
i; DEVIN EsLiB RA RY. 

Being a new, complete, and clear Expofition, Iiluftration 
and Commentary on the Holy Scriptures. Containing tke 
Sacred Text of the Old and New Tefiaments, with the Apo- 
crypha at Jarge. With Notes and Annotations, Theological, 
Hiftorical, Geographical, Syfematical, Chronological, Bia= 
graphical, Practical, Critical, Explanatory, Moral, and Di- 
vine. Where all the difficult and obfcure Paflages are 
clearly and fully eXplained ; the ieeming Contradi€ions re- 


—conciled: the Mif-tranflations corrected ; former Errors 


Piety ‘and Virtue, and sar Mankind wife upto anton 
Pa ye 


- yeS&tified; the Destical Objectians refuted; the Prophecies 


and Parables faithfully elucidated; andthe Whole of Divine 


Revelation (on which the eternal Hapfinefs of Mortals de- 


pend) difplayed in its original Purity, and rendered ealy” 
and profitable to every Capacity. .The Whole forming a. 
complete Commentary, with pra&tical Improvements and 
general Reflections on each Chapter, calculated to enlighten 
the Underitanding, purify the Heart, promote the Caufe of 
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To which is added, an Account of the Lives of all the in= 
fpired Wiiters, and many Articles relative to Jewihh and 
Chriftian Antiquities, net to be met with in any other Work 
of the like Kind. Alfo, a copious Index, or Concordance, 
pointing out, in the cleareft Manner, every minute Tranfac- 
tion recorded in the Holy Scriptures. With a brief Table 
of the Interpretation of ali proper Names; and many other 
Matters of the mof important Nature, effentially neceflary 
ec explain and illuftrate the Sacred Writings. The Whole 
forming a Complete and Univerfal Treafury of Divine 
Knowledze. 
By the Rev. HENRY SOUTHWELL, LL.D. 

- Late of Magdalen College, Cambridge; Reétor of After- 
by, in Lincolnfhire; and Author of the NEW BOOK OF 
MARTYRS; or, COMPLETE CHRISTIAN MarTyRoO- 
WOGY. |) 4)" 

Elegantly printed in large Folio, on an excellent large and 
new Letter, and on fuperfine Paper, embellifhed with up- 
wards of One Hundred grand and beautiful Copper-plates, 
taken fiom the fineft Paintings of the molt efteemed Matters, 
fuch as Raphael, Urbin, Ruben, Vandyke, Picart, &c. and 
engraved by the following well-known and celebrated Ar~ 
tilts, viz. Grignion, Walker, Collyer, Taylor, White, Ro 
‘berts, Smith, Proud, Bowen, Royce, Reynoldfon, &e. 

The Whole of this Work being jult printed eff may be 
dhad in Gne Hundred Numbers, price Six-pence each, or ele- 
gantly boymd in Calf and lettered 21, 185.— Thole whom it 
way not {uit te purchafe the Whole compleat, may be fup- 
plied with one or more Numbers Weekly, as may beft fuit 
their Convenience. hee 

x To-prevent Miftakes, pray be careful to afk for the Rev. 
Dy, Southwell’s Univerfal Family Bible. | 

ane IV 


A New and Authentic Hittory of England. 


From the moft remote Period of genuine Hiltorical Evi- 
dence, to the prefent important Crifis. Containing an imte- 
refting Chronicle of the Monarchs; and an accurate Chro- 
nological Account of the moft remarkable Events, and 
fingular Occurrences, that have happened in, or-have any 
relation to, this Kingdom. — Particularly Invafions, Defeats, ~ 
Revolutions, Wars, Battles, Sieges, Blockades, Bombard-~ 
ments, Rebeilions, Sea-fights, Attacks, Ravages, Expedi- 
tions, Infurretions, Repuifes, Inroads, Reprifais, Crufades, 
Conquetts, Defcents, Devaftations, Settlements, Surrenders, 
Treati-s, Negctiations, Alliances, Conventions, Affocictions, 
Plots, Conipiracies, Aftaffinations, Executions, Maflacres, 

_ - Stermsy 
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Storms, Tempeits, Shipwrecks, Mortalities, Plagues, Dearths»~ 
Famines, Hurricanes, barthquakes, Fires, Inundations, In- 
ftitutions, Charters, Parliaments, Laws, Difcoveries, Cole-. 
nies, Commerce, Coronations, Inventions, Literature, Civil, 
Ecclefiaftical and Military Governments, &c. &c.&c. To- 
gether with faithful and impartial. Delineations of the Cha- 
raéters of all the Princes who have fwayed the Britith Sceptre, 
and other illuftrious Perfonages, who have rendered-them- 
felves confpicuous by their Valour, their Patriotifm,: their 
Virtue, or their Learning. ‘The Whole tending to difplay 
the patriotic Virtues of our illuftrious Anceftors, and infpire 
the Britih Youth with an Emulation of imitating their 
glorious Examples. . 
By William Auguftus Ruffel, Efq; 
Affifted by many learned Gentlemen, who have made the 
Hiftory of this Country their peculiar Study. 

Handfomely printed in Folio, on anew Letter and fuperfine 
Paper, and illutirated with upwards of One Hundred large 
and curious Copper-plates, engraved from the Drawings of” 
the celebrated Samuel Wale, Eiq; and other eminent Artifts, 
reprefenting the mott material ‘Lraniactions tht occur in the 
Courfe of the Hiftory ; with whole length Figures of all the 
Monarchs, together with their coats of arms, &c. from Wit- 
liam the Conqueror to the prefent Time. ; 

‘This: Work, being juft publifhed, may be had elegantly’ 
bound in Calf and lettered, price al, 8s. ok 


vY————— 

The Life of our Blefied Lord and Saviour. 

| PES SO CH RE SITs 

Containing the Genealogy of our Glorious Redeemer ; 
his ‘Nativity, Prefervation, Circumcifion, Baptifin, Fafting, 
Temptation, Miniftry, DoGrine, Calling the Apotties, Miras - 
cles, Parables, Travels, Humility, Transfauration, Paffien, 
Inftitution of the Sacrament, Crucifixion, Burial, Refurree- 
tion, Appearance, and Afcenfion: Together with the Lives, 
Tranfadtions, Sufferings, and Deaths of his Holy Apoftles, . 
Evangeliits, and other Difcipies. To which is added, a Com- 
plete Defence of Chriftianity, containing plain and fatisfac- 
tory Anfwers to all Objections made againft our holy Reli- 
gion by Jews, Atheilts, Deifts, Infidels, and Free-thinkers 
of the prefent Age. 
: By the Rev. Dr. ‘Foba Fleetwood. 


Printed in a large Quarto Volume, and epriched with Five 
‘and Twenty Copper-plates, reprefenting the various awful 
Tranfaftions in the Life of our Blefled Redeemer, from his. 

AZ > Nativity - 


} 


/ 
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Nativity to his Afcenfion into Heaven.-This Work may be: 
had by One or Two Numbers ata Time, price 6d. each, or 
the Who'e completed in Twenty-five Numbers elegantly 
bound in Calf, price 16s, 
nT OU OS eee te ary pat 

The Chriftian’s Dictionary; or, Sure Guide 

to Divine Knowledge. che 

Containing a full and familiar Explanation of all the Words 
made Ufe of in the Holy Scriptures, and Body ef Divinity, 
as fet forth in the Writings of (he molt’ eminent and pious 
Divines, whether Ancient or Modern; wherein all the vai- 
ous Terms, Phrafe:, Titles, and Allufions, are traced trom 
their Ong'nal; the feveral Acceptations in. which they are 
held clearly pointed out, in fuch a Manner as will erable the 
ferious Chriftian to give an Account of ‘the Faith that is ip 
him. The Whole calculated to convey Knowledgeeven ta 
the moft Ignorant, rectify the Errors that tco many are apt 
to rin into, and represent real Religion in its native Colours, 
as taught in the facred Volume of Iafpiration; and applied 
to the Faith and Duty of every Sincere Beltéver- ‘To which 
3s added, A brief Explication of all the proper Names tound 
in Scripture, including the Senfes wherein they were uled by 
the Jews; as every one of them ave fignificant of fome re- 


~ markable Pranfaétion, or providential Event. 


By the Rev. JOHN FLEETWOOD, 
Author of the Life of eer Lord and Saviour Jefus 

hrift. } 

Printed in Quarto, and embellithed with Thirty original 

Engravings, froin Drawings of the moft celebrated Artifts. 
| ty ‘Pw Work maybe had in Thirty Numbers, price six- 
pence each, cr elegantly bound in Calf and lettered,. price 
Nineteen Shillings. 3 : 


The Chriftian’s Preparation, _ 
For the Worthy Receiving the Holy Sacrament of 
the Lord’s Supper, 


In Four Parts—l. Containing Meditations, Prayers, Con- 
4effion, &c. properly adapied to the Preparation neceflary for 


seceiving the Lord’s Supper worthily, with Meditations and 


Prayers for every Morning. and Evering shroughout. the 


_ Week.—Il. The devout Communcant’s Affittant for ‘the 


Holy Table, caiculated to aire&t the Communicani’s Behe- 


wiour at the Celebration of the Lord’s Supper—Il!, Meditas 
tions, Prayers, and Thank(givings, after receiving the Holy 
Saccrament.—1V. Devotions adapted to various Occafions, 

r oan beth 
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both with reyard to a Family and Clofet ; And a Paraphrafe ” 
on the Seven Penitential Pialms. To which is added, An? 
Introdudticn, difplaying the Nature and Defign of the Holy 
Sacrament; the Ends for which it was appointed ; and the 
ried aad gps neceflary for the worthy Receiving of the Lord’s 

upper. 40 

_ By a Clergyman of the Church of England. 

Publithed by the K IN G’s Authority. 

Illuftrated with six moft beautiful and exprefive Copper- — 
plates, pro: erly adapted to the Solemnity of the Subject. In > 
a neat pocket Volume, price, bound, rs. 6d. 
Vill. 

The Chriftian’s fure Guide to Salvation: 
Confiting of Precepts and Examples, Divine and Morals. . 
extracted from the Holy Scriptures, and difplayed under the ~ . 
following Heads, viz. Petitions and Supplicitions—Scriptu- ~ 
ral Ejaculations for Grace, Proteétion, and Direétion—For » 
Profperity, Thank{fgiving, and Deliverance fiom Trouble— — 
For the Church, the Lord’s Supper, &c. &c. With a gene- 
ral Liit of God’s Promifes,,;as revealed in the Sacred Writ- 

-ings and various Scriptures.—Rules for Chriftians to waik 
by.—A Collection of moral Precepts from the Old and New. 
Tehaments, &c.—As the whole Text and Paraphrale are 
taken trom the Holy Scriptures, this Book not only affords - 
a chearful Affiftance to every Member of the Church, but « 
ferves likewite a3 a general Manuatof Devotion, — 

By the Rev. HENRY SOUTHWELL, 
Author of the Univerfal Family Bible, &c. 
Ina neat Pocket Volume, price, bound, 2s, 6d. 
IX. 
England’s Bloody Tribunal; or, Popith= - 
. CRUELTY DISPLAYED, 

Containing a complete Account of the Lives, Religious 
Principles, Cruel Peifecutions, Sufferings, ‘Tortures, ans 
Triumphant Deaths, of the moft pious Eng/i/h Proteitant 
Martyrs, who have fealed the Faith of our Holy Religion 
‘with their Blood. 


By the Rev. Matthew Taylor, D. D. 


In a large Volume in Quarto, embellifhed with Twenty 
five curious Engravings, reprefenting the various different 
Tortures inflicted upon the feverai Maityrs, whole Livesare ©. 
recorded in the Work. ; Fp 

_ ¥,% The above Work is comprized in Twenty-five Six- - 
peuny Numbers, and may be had compleat, neatly bound in. 
Calf and lettered, price 16s.. - a EER DR rg Fe 

! , As aa? 
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An entire new, elegant and {uperb Work, printed in Folio, 


on anew “ype and fuperfine Paper, and embellifhed with 
upwards of Sixty beautiful Copper-plates, defigned and 
engraved by the molt celebrated Artitts, 


A New and Complete Univerfal Hiftory of 


the HOLY BIBLE, 
From the Creation of the World to the full Eftablifhment - 
ef Chriltianity, by our Biefled Lord and Saviour Jefus Chrikt, 
and his holy Evangelifts, Apoftles, Dilciples, &c. Contain 
ing a clear and concife Account of every remarkable Tranf- 
action recorded in the Sacred Scriptures, during a Period 


‘ef more than four Thoufand Years. lochuding particular 
. Asecounts of the Lives and Tranfaétions of the meft eminent |. 
_Patriarche, Propheis, and other Servants of God, whe, by 


an infpired Grace, have diftincuified them/elves in the Dif- 
play of Divine Witdom. IJlholtrated with Notes Hittorical, 


‘Theological, Civil, ‘Commercial, Geooraphical, Tateral, 
* Critical, Natural, Mibtarv, Political, Syftematical, Chrono- _ 


logical, Argumenta’ive, Philological, Exp!anatory, Reconci- 


Tiatory, Biographical, PraGtical and Moral. The Whole cal- 


culated to enlighten the Underftanding; purify the Heart, 


_and promote the Knowledge of thofe Sacred Scriptures, by 


which we may obtain Happivefs' here, and eternal Salvation 
hereafter. 
By the Rev. EDWARD KIMPTON, 
Vicar of Rogate in Suffex, Morning Preacher of St. Mat- 
thew’s, Bethnal Green, and late of Chrilt’s College, Came 
bridge ; 
Afiitted by many learned Genthemen, who have made the 
Sacred Writings their peculiar Study. : 
This Work being compleated"in Sixty Numbers, price 
$ix-pence each, may be had in any Quantity of Numbers at 
a Time, cr the whole elegantly bound together in Calf and 


‘Tetwred, price 1}, 16s. 


RY : 
A NEW AND UNIVERSAL. 
Hiftory, Defcription, and Survey of the 
Cities of London and Wefminfler, 


The Borough of Southwark and their adjacent Parts, 


Including not only all the Partfhes within the Bills of 
Mortality, but alfo the Towns, Villages, Palaces, Seats, 
and Country, to the Extent of Twenty Miles round, com- 
prizing a Cucle of 1y0 Miles. Containing. 1. An accu- 
sate and circumf{tantial Account of she Origin of saab 

with | 
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‘with a View of its progreffive Improvement, from its Found- 
ation to its prefent flourifhing State. 2. A Defcription of the 
‘Antiquites cf London, from the moft remote Periods of 
authentic Intelligence. 3. A particular Account of its Con- 
ftitution and Government, Eccletiaftical, Civil, and Military ; 
its Charters, Laws, Cuftoms, Privileges, Immunities, Com- 
merce, Frade and Manufactures. 4. A Survey and Defcrip- 
tion of the feveral Wards, Parifhes, Precin¢éis and Liberties, 
with the remarkable Buildings contained in exch. 5. Hiftery 
of the feveral mcorporated Companies of Mercnants. and 
_ Traders ; their Origin, Inftitution, Confiituuion, peculiar 
. Laws, Rights, Privileges and Coats of Arms. 6. An Ace 
count of the feverai charitable Foundations and benevolent 
fnititutions in the Metropolis and its Environs. 7. Anec-— 
dotes of the moft remarkable Perfons who have diftinguifhed 
themfelves in a Political, Magifterial, Military, Marine, 
Commercial, Ecclefiattical, or Literary Capacity. 8. Survey 
of the pubiic Amufements, and molt remarkable Places of 
Entertainment. 9. The antient and prefent State and Curiofi- 
ties of St. Paui’s Cathedral, the Tower ef London, Welt-- 
minfter Abbey, the Monument, Buiitith Mufeum, Royal 
Exchange, &c. &c. 10. Defcription of the moft remark- 
able Towns, Villages, Palaces, Nobleman’s Seats, and other - 
Buildings, public and private, within the Circumference of 
Twenty Miles. 
By WALTER HARRISON, Eta; 


. Elegantly printed in Folio, and adorned with upwards of | 
One Hindsad tutions Copper plates, exhibiting, architeétral 

_ ~~ perfpetive, antique and rural Views of Churches, Chapels, 
Palaces, Gates, Antiquities, Ruins, Hofpitals, Bridges, and 

other Buildings, public and private: Allo Plans, Maps, Sute - 

veys, &c. &c, 

This Work may be had complete ta Seventy Numbers, 

price Sixpence each, or neatly bound in Calf and lettered, 
price 2]. ; 

; XII. 

A Valuable New Work on an impreved Plan, 


The Whole Completed in Eighty Numbers only, making 
One handfome Volume in Folic, printed ona new Letter, 
and fuperfine Paper, enriched and embellithed with upwards 
of One Hundred large, grand, and fuperb Views of the prin- 
cipal Cities and Towns in Gieat Britain: perfpective Views of 
Villages, Gentlemen’s Seats, Caftles, Ruins, Abbies, Cata- 
wracts, Sea Pieces, Land{ecapes, natural and artificial Curiofie 
ties, correct Maps, &c. drawn with critical Exattnefs by 
the moft. capital Painters in England, and engraved in the 
moit maiterly Manner, a the following ingenious Artifts, 

5 < Wize 
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viz. Grignion, Sparrow, Scott, White, Royce, Chefham, 
Taylor, Morris, Reynoldjon, and others, who’ have dittin- 
- gurfhed themielves by their great Abilities in the Polite 
farts. : 
The Modern Univerfal Britith Traveller. 
Or, anew complete, and accurate Tour through England, 
Weles, Scotland, and the neighbouring Iflands. Comprifi: ¢ 
all that is worthy of Obfervation in Great Britain. Contain- 
ing a full, ample, and circumftantial account of every Thing 
remarkable in the feveral Cities, Market Towns, Villages, 


Hamlets, &c. throughout the Kingdom. Being calculated © 


equally to pleafe the Politey—entertain the Curious, —inftru@ 
the Uninformed,—and direét the Yraveller. ‘The articles 
refpecting England, by Charles Burlington Efg. Such as 
relate to Wales, by Llewellyn Rees, Gent. And thofe def- 


e\iotive of Scotland, by Alexander Murray, A. M.-The. 


whole being tnterfperfed with many valuable and curious 


Circumftances, communicated by other Gentlemen of Rank 


and Abilities, 
To foreign Climes no Britain need ts roam, 
The World of Wonders may be found at Home. 
This truly valuable and authentic Work may be had come 
‘pete in Eighty Numbers, price Sixpence each, or neatly 
wound in Calf, and lettered, price 2!. 6s. . > 
ws XIII. 


An entire new Tranflation of 


The Hiftory of the Renowned Don Quixote ? 


de Ja Mancha. 


Being an accurate, complete, and moft entertaining Nar- 
“yative of the wonderful Atchievements of that incemparable 
Hero and Konight-Errant; from his firft great Puriutt after 
Fame inimortal, till the Clofe of his celebrated Career: In- 
«lauding minutely, every curious Incident attending his faith- 
ful Squire and Servant, Sancho Panza. Interfperfed with 
ludicrous Dialogues, Conferences and Ejaculations; Rants, 
Ravings, Rhapifodies, Sonnets, Madrigals and Serenades. 
‘The whole replete with infinite Humour and Drollery. 
‘Tranflated from the Original Spansth of Don Miguel de 
€ervantes Saavedra, ee, 

Charles Henry Wilmot, Efq; 

In two ‘large handfome Volumes Oétavo, enriched with 
Twenty beautiful Copper-plates, engraved in the moft maf- 
verly Manner from the original Drawings of the ingenious 
Mr. Wale, by Mr. Reynoldfon, and other celebrated Ar- 
tifls, Pisce neatly bound and jettered, s2s. It may likew/fe 


~ 
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be had in twenty Weekly ‘Numbers, price Sixpence each, 
one or more ata Time as may beft fuit the Convenience of 
the Purchafer, 
—— XIV. ———_—- 
Francis Quarle’s Emblems and Hieorely- 
phicks of the Life of Man, modernized. 


Price, neatly bound, and embeliifhed with near One Huns - 


dred beautiful Cuts, 2s. 
Da gt LR: EL 5 


The Practical Grammar; or, an Eafy Way 


to underftand Englith. 


In which the Rules are laid down in a Manner entirely 
new ; and the whole rendered {0 eafy, familiar and entertain= 
ing, that a perfon may be perfectly initiated intoa knowledge 
of the Engufh Tongue, with the greateft Expedition and 
Pleafure. To which is added, a Poetical Epitome of Gram- 
mar, for the Help of Memory: witha Supplement, con+ 
taining Examples of bad Englifh te be turned into good, 
with the Good oppofite, in order to iluitrate every Rule 
of Syntax, or Compoiition ef Sentences ; and a fhort Englifh 
Grammar, upon the Plan of the Latin, for the Ufe of fuch as 
are defigned for the Study of that Language. Throughout 
the Whole, whatever is new is delivered in an eafy agree- 


able Manner; and what was before known, is placed ina + 


Light quite new and amufing. 


g 
By THOMAS SME-THAM, 


Matter of the Academy at Seutheale, and late Matter of © 


the Boarding School at Ponder’s End, alk 
Adorned with a curioufly engraved Frontif{piece, reprefent- 
ing a Scale of the Parts of Speech, in which the Grand Di- 
vifions and Subdivifions of Analogy, and their Dependencies 
on each other, areexplained and dif{played at one View. Price 
pound rs. 6d. os 


[. 
A real New and Original: Work. 


~More particularly adapted to the Tafte, Genius, and Man- 
ners of the prelent Times, than any Book of the Kind ever 
yet publifhed, and written in fo clear and familiar a Style 
as to enable the Reader, without any other Affiltance what- 
ever, to write Letters on all the various Occurrences and 
Tranfaétions in Life. ; 


Every Man his own Letter-Writer: or, the. = 


New and Complete Art of Letter-Writing . 
Made plain and familiar to every Capacity. Containing 
a Colleétion of upwards of yi undred Original Letters, 
. on 


f 


- 


> 
\ 
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on the moft interefting, important, and infru€tive Subjects 
which may ferve as Copies for writing Letters on All Oaca- 
fions; but more particularly on the following Heads, viz. 
Adverfity, Advice, Affegtion, Ambition, Anger, ‘Avarice, 
Benevolence, Bulinefs, Cenfure, Charity, Confidence, Con- 
dolence, Courtfhip, Dependance, Diligence, Duty, Educa- 
tien, Emulation, Excellence, Fame, Fidelity, Flattery, 
Folly, Friendfhip, Frugality, Generofity, Gratitude, Guilt, 
‘Happinefs, Honour, Hepe, Humanity, Indifcretion, Indo- 
lence, Integrity, Induftry, Jultice, Learning, Love, Mar- 
riage, Modefty, Moderation, Morality, Negligence, Paffion, 
Patience, Peevifhnefs, Piety, Pleafure, Politenefs, Pride, 
‘Predigality, Prudence, Reproof, Religion, Retirement, Se- 
crecy, Shame, Sebriety, Solitude, Temptation, ‘Trade, 
‘Truth, Variety, Vice, Virtue, Underftanding, Wifdom, 
Wit, &c. &c. To which ts added, a Colle&tion of Com:- 
plimentary Cards, with Dire&tions for addrefing Perfons of 
all Ranks and Conditions, Likewilea mew Sy/tem of Eng- 
sifh Oratory, or, the Art of Speaking in Public with Pro- 
priety and Elegance. Allo the Art of Pleafing in Conver 
sation, with Rules and Maxims to form the polite and en= 
tertaining Companion. ‘To which are prefixed, a Plain and 
Familiar Grammar, or an eafy Guide to the Knowledge of ~ 
the Englifh Tongue. With general Dire&tiens for writisg 
» Letters to'all Ranks ef People. 


By the Reverend “ames Wallace, D. D. 
And Charles Tewnfbend, A, M. 


In a handfome Pocket Volume, Price 18. 6d. fewed, or 28. 
neatly bound in red, adorned with a beautiful emblematical 
‘Frontifpiece, finely engraved by Heath, from an Original 
Drawing ef the ingenious pore Metz. 
XVII. 


Every Patient his own Dodtor:> 
Or, The SICK MAN’s TR IUMPH over DEATH 


: and the Grave. 

_ Containing the moft approved Methods of curing every 

Difeafe incident to. the human Body, internal or external ; 
whether owing to Defects in Nature, occafioned by Intem- 
perance, contracted by Accident, or caufed by Decay. 
With the belt Remedies prefertbed by the Authority of the 
moft eminent Phyficians tor removing each Diforder, refto- 
_ ving Health, preferving it when retiored; and extending 
-L fe to an honcurable Old Age.——Including an excellent 
Colicétion of the moft approved Receipts for making and 

preparing a grcat Number of cheap, ealy, useful, and efica- 

c10ns 


- 
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cious Mepicrnes. Among thefe are, that admirable new 
~ Difcovery by which the Scurvy, the Generali Englith Diforder, 
is effe€tually cured; and for the fuccefsful Practice of which, 
Capt. Cook received the Premium Medal from the Royal 
Society, for having preferved himfelf and all his Men from 
this dreadful Dittemper, during the Space of three Years 
and eighteen Days, although he paffed through all the Vari- 
eties. of Climates and Seafons in his late Voyage round © 
the World, performed 
By the COMMAND of his MAJESTY. - 
Aifo, the Method ufed oy the Humane Socieiy for the Re. 
covery of Perfons apparently drowned or fuffocated.—A eer- 
tain Cure for the Bite of a Mad Dog, Viper, Adder, &c. An 
infallible Remedy againft the Gaol Diftemper, Plague, or any 
other pefiilential Dilorder, &c. &c, 
By LEWIS ROBINSON, M-D. 
*,* Be careful to afk for Robinfon’s Every Patient his 
own Dodtor, which, for the Public Benefit, is fold for ondy 
One Shilling, notwithftanding it contains more uleful Matter 
than any Book ‘of the Kind, though foldat double the Price 3 
and includes befides, the moft important New Difcoveries 
inPhyfic. — , 
XVITi. 
The Polite Tutorefs; or, Young Lady’s 
2 EES TR UC ROR. 
Being a Series of Dialogues between a Governefs and feve- 
ral of her Pupis of the firft Rank. Wherein the natural 
Defeéts of Infancy arereprefented in the ftrongelt Light, and 
proper Rules laid down for correcting them; to form their 
Minds to Virtue as well as to cultivate their Underitandings. 
Alfo including feveral Abttra&s from Fables, Scripture, Mo- 
ral Tales, and inter{perfed with ufeful Reflections, written in 
an eafy Stile, and perfectly adapted to their tender Years.— 
Neatly bound in Red heater once 1s. 6d, 
: XIX, 


The Complete Sportfman: - 


Or, Country Gentleman’s REcREATION. 
Containing the whole Arts of Horfemanthip, rearing and 
backing Colts, the managing of. Race-horfés and Hunters, 
the beft Method of breeding and managing Game Cocks, 
the Way to find the Haunts of Pariridges, Pheafants, Wood. 
cocks, and all- manner of Game, the Art of breeding and 
ordermg Dogs for the Gun or Chace; alfo, the belt Me. 
thods of Angling, Shooting, Horfe-racing, birding ts 
" ai Go. 
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Hare-hunting, Stag-hunting, Fox-hunting : tegether with fe. 
veral other equally curious and ufeful Articles, 

By!) THOMA eh Al ROP AIK AB eo: 
In a handfome pocket Volume. Price fewed, 28. 6d, neatly 
bound, 3s. 


xxX.————— 

A Companion for the Fire-Side :: 
Or, Winter Evening’s Amufement. 
Being a valuable and curtous Colleétion of amufing Effays, 
Stories, Taites, Fables, Alliegeries, Hiftorical Faéts, Ad-, 
ventures, Eaftern’ Tales, Novels, remarkable Events, and- 
fingular Occurrences, in Proje and Verfe. Selected from 
the melt. celebrated Writers indeveral Languages. Toge- 
ther with many eurious original Stories, which never ap~ 

peared in Print before. | 

In a handfome Pocket Volume. Price fewed, 2s. 6d. 
neatly bound, 3s. .Aderned with a moft beautiful Frontif-’ 
piece, reprefenting the Keak eeaDan eer 


The Fortunate Biue-Coat Boy :° 
Or, The Life and Happy Adventures of Mr. 
Benjamin Templeman. 


Formerly a Scholar in Chrift Hofpital. In two Volumes, 
neatly bound, 6s. 


eee eee ee 


‘The Midnight Rambler; ‘or a View of the Mo> 
dern Tranfaétions of London and Wefiminfler. 


From the Hours of Nine in the Evening till S1x in the 
Morning. , Exhibiting a great Variety of nocturnal Scenes 
in real Life, Comic and Serious; wherein are difplayed the 
various Humours and Tranfations of the different Inhabi- 
tants of the Metropolis, from the Duke to the Cobler, and 
from the Duchefs in high Life down to the Oyiter Womae 
at Billingfgate, &c. &c. i 

In a neat Pocket Volume. Price fewed, adorned with a 
humerous Frontifpicce drawn from the Life, 2s. _ 


eee KX KIT - : 
Agenor and I/mena: 
Or, The WAR of the TENDER PASSIONS. 


A Novel, in Two Volumes, Price 6s. _ 
| KXIV, The 
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| adeno XXIV. 
The Spouter’s Companion : 
Or, THEATRICAL REMEMBRANCER. 


Containing a ieleét Colleétion of the molt efteemed Pro- 
logties and Epilogues which have been fpoken at the Thea- 
tres Royal Drury Lane, Covent Garden, Haymaiket, &c. to 
the moit approved Tragedies, Comedies, Farces, Operas, 
Pantomimes, &c. with a great Variety of curious Originals. 

_Among which are feveral original Protogues and Epiloguee, 
fpoken occafionally at feveral refpectable Spouting Clubs 
and other Societies, in the Charaéters of Bloods, Bucks, - 
Choice Spirits, Fribbies, Bravoes, &c.t» whichis added, The 
Spouter’s Mediey: Containing fejeét Parts of the moft ce- 
lebrated Comedies and Tragedies, contralted in fuch a Man- 
ner as to render their Aflemblage extremely diverting te 
the Readers, Speakers, and Hearers. 

Embellifhed with an elegant Frontifpiece, reprefenting 
Ad Garrick {peaking the Prologue to Britannia, a Mafque. 

rice 15. 


ee AORY. ft 
The Complete Servant Maid: 
Or, Young Woman’s beft Companion. 


Containing full, plain, and eafy Dire&tions for qualifying 
them for Service in General, but more efpecially for the 
Places of Lady’s Woman, Houfekeeper, Cham*ermaid, 
Nurfery Maid, Houfemaid, Laundry Maid, Cook Maid, 
Kitchen, or Scullery Maid, and Dairy Maid. To which 
are added, Ufeful Inftruétions for difcharging the Duties of 
each Charatter, with Reputation te themfelves, and Satis- 
faétion to their Employers. Including a Variety of ufefal 
Receipts (proper to be known by all Young Perfons) par- 
ticularly for cleaning Houfhold Furniture, Silks, Laces, 
Gold, Silver; Wearing Apparel, &c. &c. : 


By Ms. ANNE BARKER, 


Who having for many Years difcharged the Office af 
Houfekeeper, in the moit reipettable Families, wifhes to 
- communicate her Experience to thofe of her own Sex, whofe 
Circumftances oblige them to live in Seryitude. 


XXVI. Tima- 
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| XXVI. We. 

Timothy Grin’s Merry Jefter; or, New 
_ Ways to Kill Care. 1a 


' Beirg an entire new and comical Colleétion of lively 
Jetis, frolickfome Jokes, witty Repactees, humorous Tales, 
ridiculous Bulls, entertaining Huw.bugs, &c. ‘To which is 
-added, a beautiful Colle€tion of new ‘Conundrums, and 
Rebufles, Acrofties, Fables, &c. &c. Adorned with a beau- 
-tiful Frontifpiece, price 6d. ; 

XXVITI. a 
Tom Gay’s Comical Jefter; or, the Wits 
7 ‘Merry Medley. 


Being a new and moft beautiful Colleétion of brilliant 
“Jeits, Merry Stories, Irifh Bulls, &c. &c. To which is 
added, a cu:ious Colle&tion of new Conundrums, Rebuiles 
and Riddles, fharp Epigrams, amorous Poems, Songs, Fa- 
bles, &c. &c. Enriched with a curious Frontifpiece, price 6d. 
XXVIII. : 


Jemmy Buck’s Merry Jefter; or, the Merry 


Mortal’s Companion. . 

Being an entire néw and curious Colleétion of excel- 
lent Jeits, whimfical Stories, humorous Tales, Lrifh Bulls, 
and queer Adventures, &c. &c. The Whole being a moit 
excellent Cure for Spleen, Grief and Dulnefs, and ca!culated 
for the Taite of all who Jove Mirth, Fun and good Humeur. 
Embellifhéd with a humorous Frontifpiece, price 6d. 

«#*= Be pleafed to obferve that the above three Jeit Books: 
are entwely different from each other; and therefore being 
all printed in’ the fame Size, may with great Propriety be 
bound up together. XXIX. ——— 


The DEBAUGHEE, 
A Poem, in Six Cantos. With an Elegy on the Death of a 
Libertine 


By Francis Bacon Lee. 


Neatly printed in large Quarto, and enriched with a beau- 


S 


tiful Frontif{piece. Price 2s, 
meysannnerstt: 50s paw 
The Complete Englifh Gardener; or, Gar- 
dening made perfectly Eafy. 

- Containing Dire&tions for the proper Management-of 
the Flower, Fruit, and Kitchen Garden, for every Month in 
the Year. The Whole laid down in fo plain and eafy a Mav- 
ner, that ali who are defirous of managing a Garden, may 
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do it effe€tually, without any other Inftrudtions whatever. 
To which is added, The Complete Bee-Mafter; or, Belt 
Method of managing Bees, as well for Profit as Pleafure, 
‘Together with the whole Art of breeding and rearing Fowles, 
Dacks, Geefe, Turkies, Pigeons, and Rabbits. Likewife 
plain Inftruétions for deftroying Vermin, particularly fach 
as infeft Houfes, Gardens, Dairies, Barns, Bees, Poultry, 
&c. Alfo Rules to judge of the Weather, and many other 
Pick equally ufeful, too numerous to infert in this Cata- 
ogue, : 
By Samuel Cooke, Gardener at Overton, in Wilt/bire. 
Adorned with a beautiful Frontifpiece, elegantly engraved. 
Price 1s 6d. . XXKI. - 
The Complete Horfe-Doétor; or, Farriery 


made Plain and Eafy. 


Explaining the be{t Methods of curing the fevernl Difeafes 
to which Horfes are fubjeét : “Together with a fuccinét Ae 
countof the various Symptoms of their approaching Difor- 
ders. Alfo the beft Manner of taking proper Care of them, 
during the Time of their Tlnefs.. The Whole laid down 
in the moff plain and intelligible Manner, that thofe who 
have Horfés may manage their own, and cure the Dittempeis 
to which they are fubjeét, without the Affiftance of a Far- 
rier. With an Introduétion, containing the moft certain 
Methods of choofing Horfes of all Kinds, fetting forth their 
good Qualities, and guarding the unwary azainft their Ble- 
mifhes, particularly, the Eyes, Legs, Wind, &c. Alfo eafy 
Direétions for Riding, -wHereby a Perfon, fron: {mall Ex- 
perience, may become a complete Horfeman, as well as.a 
complete Farrier, Likewife the moft proper Manner of ma- 
naging a Horfe on a Journey, being the Refule of Thirty. 
feven Years Pragtice and Experience. 

By F. Tbompfon, of Clifton, in Yorkfhire. 

Adorned with a moft curious and ufeful Frontifpiece, ree 
prefenting, at one View, in near Fifty Figures, all the va- 
rious Names of every Part of a Horfe’s Body, (being the 
compleateft, cheapelt, and plainelt Book of the Kind ever 
yet publithed.) Price rs. | 

XXXII. + 


Modern Eden, or the Gardener’s Univerfal 
bie CFU Doe, 

Containing plain and familiar Inftruétions, for performing 

every Branch of Gardening, whether relating to Ornament 


cx Utility. In which are laid down the belt Methods at ay 
, or Z 
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for raifing all the Produéts of the Kitchen and Flower Gar-- 
den, and the Training, Pruning, and entire Management of 
. Fruit Trees. The whole founded on Experience, according 
to the Methods of the belt Gardeners of the.prefent Time. 
‘With many ufsfal and. curious Experiments, which have been 
repeatedly practifed, and proved, not only by Gardeners, but- 
the Virtuoh in General. — 


By ‘fobn Butler, Gardener, at Wandfworth, . 
_ And Daniel Carter, Gardener, at. Batter/ea. 


Ina large Ogtavo Volume. Price, neatly bound, ‘gs. 
XXXII. 
The Complete Engliifh Farmer ; or Hufban-- 
ie dry made perfectly Eafy,. 

In all its Various and Ufeful Branches. Particularly the 
ftecking a Farm to Advantage, the JVianagement and Quali- 
ties of all Kinds of Grafs, Hay, Wheat, Barley, Oats, Clo- 
ver, Rye, Tares, Turnips, Peas, and Beans. The Art of 
rearing Calves, Lambs, Pigs, Celts, &c. The beft Methods 
ct Managing Bulis, Cows, Oxen, Hogs, Sheep and Hories. 
The Manageinent of all kinds of Poultry, Bees, &c. And 
agreat Variety of o:her ufeful, important and inftruétive - 
Matters neceflary to be known by every Farmer. 


By GeorGe Cooke, Farmer, at /¢f-End, in’ 
FHlertford/bire. © 

No Farmers would be without this ufeful Book, if they 

knew the Advantages that would arite from giving it an 

attentive Perufal. Adorned with a beautiful Fronti{piece. 


Priee 1s. 
XXXIV. 


The Art of Englith Shooting ; 


Under the following Heads :—Of the Knowledge of a good 
Fowling- Piece The ordering and managing the Fowling- 
Piece—The Appendages of the Fowling-Piece—The Choice 
ef Powder, Shot,and Fiints—Of Partridge Shooting, with the 
€hoice and Ordering of Poinrers——-Of Pheafant Shooting, 
with the Ordering of Spaniels—Of Woodcock Shooting —OF 
Snipe Shooting Of Water and Fen-Fow!] Shooting, and 
the Ufe of proper Dogs——Of Upland Winter Shooting :— 
With neceflary Obfervations for the Young Sportiman whea 
out, and on returning home. | : 

PON ByiG BORG Bar PLB. iGent: 

Adorned with an. elegant Frontifptece, and printed ena 
ftrong Writing-Paper, to make it portable for the Pocket.-= 
Price ts. . 
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The Newgate Calendar; or, Malefactors 
BLOODY REGISTER. 


Containing genuine and ciicumf{tantial Narratives of the 
Livesand Trantaétions, various Exploits and dying Speeches, 
of the moft notorious Criminals of both Sexes, who have 
fuffered Death, and other Punifhments, in Great Britain and 
Ireland, from the Year 1700 to the prefent Time, for High 
Preaton, Petty Treafon, Murder, Sodomy, Piracy, Felony, 
Highway Robberies, Forgery, Rapes, Bigamy, Burglaries, 

lots, &c. and various other Crimes and Mifdemeanors, on 
a Pian entirely new 3 wherein jis fully difplayed, the regular 
Progrefs from Virtue to Vice, interfperfed with {triking Re- 
fletions on the Conduét of thofe unhappy Wretches whe 
have fallen Sacrifices to the iajured Laws of their Country. 
~ *3 Thofe who do not chufe to purchale the above Work 
- complete, may have it in Fifty Six-penny Numbers, one or 
moreata Time, each of them containing at lealt One Copper- 
plate, or the Whole neatly bound in Five Volumes, Octavo, 


price 1]. ros, : 
oo XXXVI. ut 4 
Old Heads on Young Shoulders, or Youth’s 
pleafing Guide to Knowledge, Wifdem and Riches. 

{n a Series of engaging, inftruétive, and entertaining Hif- 
tories, drawn from rea] Life ; and related in fuch a Manne 
as to amufe the young Readers, and convey ufeful Know- 
ledge in the mof delightful Manner. Defigned to guard 
- Youth againft the Snares that are generally laid for them at 
their firft fetting out in the World, by the Artful and Wicked 
vf both Sexes; and fhewingthe dangerous Effects of giving 
_ a loofe to the Paffions. The Whole intended to difplay the | 
Amiablenefs of Virtue, and the Deformity of Vice, in the 
moftt ftriking Colours. Price fewed, 28. 6d. or neatly 
bound, 3s. 

*,°* No Parents or Guardians, who have at Heart the In- 
tereft and Happibef{s of the Youth under their Charge, would 
fail to prefent them witb this truly ufeful as well as enter- 
taining Book, if they were fenfible of the great Advantage 
that wouid arife from the Perufal of it. ‘ 

; XXXVI. 


The Youth’s Pocket Companion ;, or, 
“UNIVERSAL PRECEPTOR. 

Containing a Sytem of ufeful Knowledge, proper for every 

young Man, who defires to thrive in the World.—-Particus 
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wit act eo tee 
larly a complete Grammar of the Englifh Language—— The 
beft Inftruétions for Writing, &c.—Familiar Letters on the 
common Occurrences of Life, on any Subjeét whatioever— 
Arithmetic made plain and eafy—Forms -of Receipts, Bills, 
Notes of Hand, &c,— "ules to be obferved in the Conduét of 
Life, te lead to Happinefs and Profperity—Examples of the 
mott neceflary Forms in Law, &c. ‘ 
By Georce Wixson, Teacher at an Academy 


in Lonpon. 
Adorned with a moit be a Frontifpiece, finely engraved. 
i rice Is, 
—_—— XXxVIl. 


The ‘Cheats of London Expofed ; or, The 


Tricks of the Town Jaid open to both Sexes. 

Being a clear Difcovery of all the various Frauds, Vil- 
lanies, Artifices, Tricks, SeduGtions, Impofitions and Decep- 
tions thatare daily praét{ed in London, by Swindiers, Highs 
waymen, or Scamps, Sharpers, Gamblers, Kidnappers, Wag- 
gon-Hunters, Money-droppers,; Duffers, Setters, Pretended 
Friends, Mock Auétions, Regifter Offices, Quicks, Bullies, 
Bawds, Procurers, Whores, Pimps, Jiits, Goffips, and For- 
tune-Tellers. The Whole laid down in fo plain and ealy a 

- Manner, as toenable the moft innocent Country People to be 
completely on- their Guard how to avoid the bale Villanies of 
thofe vile and abandoned Wretches, who live by robbing and 

ruining the Young and Innocent of both Sexes. 

Adorned with Six curious Copper-plate Cuts, beautifully 
engraved from original Defigns, which alone are worth the 
Price of the Books — Price 1s. bee 

*,.* To avoid Impofition, be careful to afk for-The Cheats 
of London Expofed, printed for J, Cooke. ‘ 
j XXXIX. 

The Lover’s Inftructor ; or, the Whole Art 

; PD UR TS chy tre 


Containing. *mong a very great Variety of other curious 
Articies, equa vy inftru€tive and entertaining, the moft inge- 
nious Letters, written to and from both Sexes, relative to 
Love and Courtfhip. Love Epiftles in Verle, written in an 
elegant Style, The politeft perfonal Converiation between 
Lovers; &c. To which is prefixed, a Preface, dire&ting each 
Sex how to make a prudent Choice in a Partnertor Life, 
and feveral other curious Particulars, calculated to remove 
thofe difagreeable Embarrefliments which many-are under in 

‘making Propofals of Marriage, Price 18, a 
ne 
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The Modern Book-Keeper; or, Book... 

Keeping made perfectly Eafy. 

Wherein the Theorg and Pragtice of that Artare clearly 
explained, in the Manner of real Butinefs, both Foreign and 
Domeftic, accoiding to the moft approved Methods. Calcu- 
lated as well fer the Ufe of Schools as for the Compting 
Houfe, By WILLIAM, SQUIRE, 
~ Master of the ACADEMY near Si Joun’s SQUARE, 


% 


Price 1s. 6d. 
XLI. 4 


The Adventures of a Kidnapped Orphan, 


In a neat Pocket Volume. Price, bound, 3s. 
XLU. 


_ The Complete Bird-Fancier; or, Bird~ 


Fancyer’s Recreation. | 
Containing the beit Inftruétions for taking, breeding, feed- 
ing, and rearing all Sorts of Song Birds, &c. Together with 
an Account of aj] their Difempers, and the beft Methods of 
curing them, and learning them to fing to the greateft Pere 


fection, 
By GEORGE WRIGHT. 
Adorned with a Frontifpiece, reprefenting at one View, all 
the moft favourrte Song Birds. {Price 1s. 
XLII. 


The Ladies beft Companion ; or, a Golden 


Treafure for the Fair-Sex. . 

Containing the whole Arts of Cookery, Pattry, Confec- 
tionary, Potting, Pickling, Preferving, Cai dying, Collarinz, 
Brewing, &c. with plain Infru@ions for making Engiith 
Wines, from Fruits, Flowers, &c. To whichis added, The 
Art of preserving Beauty: containing the bef and eafieft 
Methods of preparing and making Wafhes, Effences, and © 
Perfumes, &c. for the Hands, Neck, Face and Hair, in fuch 
a Manner as ina great Meafure w delay the Ravages of 
‘Time on the Features of the Fair Sex. Likewife Direétions 
for {weetening the Breath, curing the Tooth-Ach, preferving 
the Teeth and Gums, &c. with many other Articles equally 
- wleful to the Fair Sex in general. 

- By Mrs. Amelia Chambers. 

To which is added, Every Lady her own and Family’s 
Phytician: confifting of approved phyfical Receipts fcr moft 
Diforders that grown People and young Children are fub- 
ject igor J i Ato 


i 
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Alfo the Family Inftruétor: containing Dire&tions for 
cleaning Silks, ITace and Furniture, taking out Spots from 
Linen, Cloaths, &c. and great Variety of other Articles too 
numerous to be here inferted. 

Adorned with a moft beautiful Frontifpiece, finely en- 
graved from an original Drawing, by Taylor. Price, fewed 
in Marble Covers, 2s. 

XLIV 


The School of Virtue; or, Polite Novellift. 
Confifting of Novels, Tales, Fables, Allegories, &c. &c. 
Moral and Entertaining, in Profe and Verfe. In a handfome 
ocket Volume, neatly bound and gilt, price 2s. 
LVi 4," 


The Complete Confectioner ; or, the Whole 
Art of Confectionary made Plain and Eafy. - 


‘Shewing the various Methods of Preferving and Candying, 
both dry and liquid, all kinds of Fruits, Flowera and Herbs 5 
the differgnt Ways of clarifying Sugar ;. the beft Method of - 
keeping Fruit, Nuts and Flowers, all'the Year round; Di- 
reStions for making Rock-work and Candies, Bifcuits, Rich 
Cakes, Whipt Syllabubs, Creams, Cuftards, Jellies, Strong 
Cerdials, Simple Waters, Syrups of all Kinds, Englith Wines. 
ef all Sorts, Milk Punch that will keep ‘I'wenty Years, 
Trifles for Deferts, &c. &c. The Art of making Artificial 
Fruit fo as to refemble it in_its natural State, alfo Bills of 
Fare for Deferts for Private Families. i 

By H. GLASSE. [Price bound, 5s, 
———_ XLVI. — gi Me 
The Book of Oppitizs; or, Wonderful 
: Bb Rn DE aca ae, 

Containing an uncommon Collection of curious Stories, 
among which are many remarkable, queer, odd, firange,- 
amazing, whimfical, comic, abiurd, out o’th’ way, and un- 
accountable. ‘The Whole calculated to promote the Mirth, 
and excite the-Wonder and Attonifhment of all the Sons and 
Daughters of Adam. By Fack Strange. Price 1s, 6d. 

————— XLVIII. . . . 

The New London and Country Cook; 
Or, the prefent Art of Cookery difplayed ini all its 
USEFUL BRANCHES. 
‘Containing a complete Colle&tion of Receipts, by the 
Knowledge of which a Table may be handfomely fet out 
with the choiceft Difhes, in the genteeleft Tafte, and with 
the Jeaft Expence imaginable. The Dueétions for which 

a : are | 


od 


“Ufeful and Entertaining Books fold by J. Cooke. 23 
are under the following Heads, viz. Boiling, Roafting, Fry- 
ing, Broiling, Stewing, Hathing, Soups, Broth, Gravies, - 

- Sauces, Made Dithes, Potting, Collaring, Pies Tarts, Cakes, 
Cuftards, Cheefecakes, Syllabubs, Puddings, Jellies, Cieams, 
Pickling, Preferving, Candies, Syrups, Clear Starching, &e, 
The Whole being fo plain that the meaneft Capacity may 
comprehend the Infruétions with Eat ; ; the moftt Ignorant 
putthem in PraGtice with Pieafure; and thofe leaft acquainted 
with Ceokery, become, ia a fhort Time, perfeét in the Art, 

By Mrs, Rachael Butler, of Charlotte-Street. 


Wabinéd with a Frontifpiece. Price rs. 


ae 


ak Ladies Polite Sonetter ; ; or, Harmony 
for the FAIR SEX, 


Containing a feleét Col'e&tion of all the neweft and moft 
admired Songs; as they are fung atthe Theatres, Public 
Gardens, &c. Alfo a great Variety of curious Originals, 
particularly adapted ta the Ear of the Fair Sex. Likewnfe 
plain Direétions for Singing with a good-Grace; by which 
Perfons with bad Voices may render themfelves ‘agreeable ; 3 
and fuch as-have tolerable ones will thine to the utmof Ad- 
vantage. Price, neatly bound in Red, adorned with a moft 
: beauttul Frontifpiece, finely engraved froman original Draw- 
ing, 1s. 6d 


L.-—— 
Curtain Lectures; or, Matrimonial 
pone Mifery Difplayed. 
Ina Series of intereiting Dialogues, between married 
ae and their Wives, in every Station and Condition of 
Life 
The ruby- fac’d Alderman, Lawyer and Prieft, 
The Cuckold, the Fool and the Sot; 
The Swaggering Blade, who of Ouths make a pie 
The O:.d Fumb, er, the Mifer, the Cot: 
"The New-imarried Dame, and the long-wedded Wife, 7 
The Termagant Jade and the Scold, 
Will find that our Book is the P. Gture of Li ife, 
Where their Faults they may clearly bchold. 


Then buy it alJ Parties, and learn to be wife, 

When the Follies you fee that from Wedlock arife. 
Adened with a moft humerous Frontif{piece from real 
Life, and printed in a handfome pecket Volume, price 3s. - 
-neatly bound, ee 


24. Ue and Botertaining Books fold oy ec Co: ) ke og | 
7 Po TT R- ae ‘i - ee 
# ie e Ona Plan never attempted i in the Englifh. Peabeh ve , he 
a A New Hiftory of England in Verte: “ie 
ia Or, the Poetical Britifh Remembrancer, ® | 
Containing the Annals ef Great Britain, fromthe Roman — 
Invafion, by Julius Ceefar, to the prefent War. “Wherein 
every interefting Tranfaction in the Hiftory of our own | 
Country, for near Two Thoufand Years, is pleafingly and Ais : 
‘poetically recorded ; and in fo concife a Manner, as not only sik 
to eonvey ufefui and entertaining Knowledge. to younger +. re 
Minds, but to refreth the Memories of thofe of riper Years, 
: With an Introdudtion concerning the Nature, Utility, and ie 
Study of Hiftory. 
By CHARLES EGERTON, Esq 
Here’all Events we pleafingly relate, 
» Of England’s Hiftry both in Church and State: 
. ‘Fhe various Revolutions of each Reign, Mt Seis. 
inftrué the Reader, while they entertain, By inl a 
Render Youth’s Converfation morerefinnd, © 
» Improve the Judgment, and expand the Mind. . 
Saat cab lidar printed in a neat Pocket: Volume, pars 23.68. 7, 
fewed, or 3s. neatly bound, ee eae 
oe II. ; ae wt " 
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Flowers of - Literature, 


ie fea ye ee of WIT and GENIUS. 


_ Containing the Effence of the Beauties of Johnfon, Swift 
Fielding, Pope, Goidfmith, Hervey, Sterne, Watts, pit 
To which is added, a Sele@tion of the moft Striking Paffiges — 
ee from the Works of other celebrated” ites : 
riters. 4 


Floriferis ut apes in faltibus omnia libant. Vian! kot 
As trom, thé {weeteft Flowers the abaya Bee ese 
~  -ExtraétefeMprecious Sweets. CR 
Mio Le antwo handfome Pocket Volumes, Price 4s. 
» neatly bousd, enriched with a moft beautify 
_ Frontifpiece, finely engraved from 3 an. n original D 
4” bean Anilt. 
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